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AMERICAN CANS 


To be knowg and recognized as the largest manufacturers of tin 
cans in the World is something to be proud of, and yet it is really 
interesting only from the standpoint of merit—of one’s usefulness 
as a factor in the world’s commerce. 


No concern may hope to reach and maintain this position on any 
other basis than quality and uniformity of product. Price is a 
secondary consideration to success. It naturally follows that the 
American Can Company receives this large business because it 
makes the best cans, delivers them promptly and gives its cus- 
tomers prompt and thoughtful attention. 


Its “bigness” is the result of deserved merit and carries with it 
the responsibility of handling well little as also big transactions. 
Orders placed in our hands—no matter what size—are filled with 
a zealous care for your interests and with the dominating idea 


of a deserved continuation of your favors. 


American Can Company 


New York 
BALTIMORE CHICAGO SAN FRANCISCO MONTREAL 
WITH OFFICES AND FaCTORIES aT CONVENIENT DISTRIBUTING POINTS 


























SECRETARY- JAS. M. HOBBS. 
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CHICAGO, ILL. 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St.=———CHICAGO 





The J. K. ARMSBY CO. 


Wholesal 
BROKERAGE AND COMMISSION 


‘Branches: San Pensaions, Boston, New York 
aod Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
13134 Union Ave., Kansas City 


ll jebbing points in Missouri, Kansas, Okie. 
= ‘ . oma, lowa, and Nebraska. 








E.C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS 18 


GANNED GOODS AND CANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


.Datlas Mercantile Co., vHer Texas. 
Iater-State Brokerage Co. Oklahoma City, 0.T. 
later-State Brokerage Ce., Se. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





fhe Tatman Thompsen Co. 
WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 





EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


’ Correspondence Solicited. 


Liberal Advances on Coasignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








EMERSON @ HALL 


OFFICES: 
nee CANNED GOODS 
“mere DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Perseeally Cover si! Jobbers In Nebraska and Minnesota, 





f. J. BYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 





Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRA! E TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
%22 N. WABASH AVE. CHICAGO 





MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth : 
and Tributary Peiats 


E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





GETTYS BROKERACE Co. 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 
WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 

St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Abev 
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= Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





CHICAGO, ILL. 






311 RIVER STREET 





C.W.BAKER & SONS 
Canned Goods Brokers 
ABERDEEN, - en tLARD 





Our Specialties: 


CORN AND TOMATOES 





Pickrell-Craig Co. | © J- SUTPHEN & CO. 


BROKERS 
CANNED GOODS, 


201-202-203 Keller Building, 
LOUISVILLE, KY. 


BROKERS 


PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 





DRIED FRUITS 








NULL & CAREY 


BROKERS IN 
Canned Dried 


Coods and Fruits 
128 So. Front St., PHILADELPHIA, PA. 


Brokers exclusively: buy no goeds 
fer our own account 








B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Gouds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 
183 N. Wabash Ave., 





Chicago 














Advances on Consignments 









INDIANAPOLIS 
WE COVER THE UNITED STATES 











Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods ae everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. | 
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Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 























FRED STRUBLE 


Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


McAlester : Oklahoma 
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MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 








Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of aff jams and smashes, with a capacity of 60,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO., Office and Salesroom: 801 E. Pratt St. Factories, Pratt and President Sts. and 11S, Front St., BALTIMORE, MD. 


























Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pail orcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 


~—— — 
uired to change from one 
size bi ‘ee er is one-half hour. 


The Chas. Stecher Co. 


Not Inc. 
108-128 WN. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of especial 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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(i) Bliss Lap Seam Body Maker 
No. 25 K 


The “Bliss” Automatic Lap Seam Body Making and Side Seam Soldering Machines, as illus- 
trated, are built in two sizes. The No. 25K shown makes can bodies from 214 to 4% inches in 
diameter and up to 6 inches in length -at the rate of 50,000 per day. The body blanks placed in 

a receiver are separated by a positive 
mechanical blank separator, automatically 
fed-to the former, and carried-through the 
soldering machine. The machine produces 
a perfect and uniform can body at a high 
rate of speed and with a minimum solder 
consumption. Approximate weight of No. 
25K machine, as shown, 4,000 Ibs. 











COMPLETE HIGH SPEED EQUIP- 
MENTS FOR OPEN TOP AND 
PACKERS’ CANS 


Patented Can Machinery Catalog 14 C on Request 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U. S. A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 























PIN CHAIN FLOATER NO. 8 


— he, » - [eS 

Above is our special Fioaung Machine for a large range of sizes with Solder Bath, Acid, Cooling and 
Elevator attachments, and arranged with burners for Gas Fuel. 

This is a very handy machine for floating odd. lots of cans, as you.can solder two or three different diam- 
eters or -lerigthS at the same time, without making any change on machine. We haye used ‘this. machine with 
great success on Fruit, Paints, Oil, Harness Top, Zinc Cells, Roofing, Chip Beef, Lantern Founts and many other 
Sizes of cans. oe 

Range of sizes: Smallest diameter 114” x 2” Jong.. - Largest diameter @* gw 9” long. This machine may 
also be arranged for larger work if so desired’or’ ordéred. ~ Floor space x 24 ft., including elevator and 
Cooling Belt: Capacity 40 to 100 per minute,,depending on the size @f can. “Weight, complete. without 
countershaft, 1800 Ibs. Size of drive pulley, 3” x-16” diameter. Speed of drive pulley, 25 r. p. m. 


Price, complete with Countershaft, Elevator and Cooling Belt, $ 


TORRIS WOLD & CO. 


218-230 N. Jefferson St., Chicago, U. §, A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC CAN MACHINERY, PRESSES, DIESP ETC: 


——————"| 
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These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal - 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. . Instead ~ 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet = Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh ’ San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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Ayars Machine Company, xew ersey 








CORN SHAKER 


For Shaking the Cans of Corn before Shipping to give ' Electric Process Clock 
it a creamy appearance . 


Exhauster with Top Removed Universal Liquid Filler and 
Notice cans travel close together, saving lots of steam. Syruping Machine 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 





the consumption of Canned 
Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 






































which type of container is 


manufactured by us and im- 
~ tated by others. 


SANITARY _ — 


General Offices : FACTORIES : 
FAIRPORT, N. Y. airport, N. Y. Indianapolis, Ind. Bridge 








New = Office : SANITARY CAN COMPANY, Limited, 


447 WEST FOURTEENTH ST. Niagara Falls, Ontario 
CANS MANUFACTURED UNDER MAX AMS PATENT 
1 
P 4 
— —— 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and countries in the 


Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be drop in 
accordance with the new postoffice ruling. Orders_to con- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for adatene ry and sub- 
scriptions are NBT CASH—no discounts allowed. 1 accounts 
subject to sight draft after 60 days. : 





REMITTANCES 

or Postal 
ble to CANNER bg ‘ali 

made able end 2 

remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 

rency mailed is at sender’s risk. 


Express 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertis forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. oO secure proots. copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the follow 
tions: Communications must always be accompanied wi 

the writer’s name, as no attention is to ahonymous letters. 

A designating mark will be used where publicity is not de- 

sirable. We do not hold ourselves responsible for views of 

Gerementene, but all interested are cordially invited to use 

our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Verily, peas are peas this year. 
It’s clear that Publicity has caught on in California. 
+ ¢.4 
Publicity is the opportunity that is knocking at the 
canners’ door. 


se ste 
< * 


Scientific research work for the purpose of discov- 
ering, if possible, ways to improve canning methods 
is a good thing. Push it along. 

ok as K 


The corn crop in the Central West has been “put 
away” by the recent rains, according to expert scouts 
for large Chicago Board..of Trade firms, 

* *  * 

Don’t ask us what we think about Attorney-General 
Wickersham’s proposed federal control of prices until 
after the present bull market on canned goods is a 
thing of the past. 


The “Grocery World” in discussing the shortage 
in the pea pack says that “This year’s vack will not 
exceed 60 to 75 per cent of last year, which means 
around 3,000,000 cases, as against 5,000,000 in 1910.” 
This is stating the case too strongly. The pack this 
year will total far more than 3,000,000 cases, while 
last year’s pack, according to the statistical report of 
the National Canners’ Association, was but 4,137,000 
cases, instead of $5,000,000. The figures reported for 
last season should be taken as the minimum, of course, 
yet the actual production of canned peas in 1910 
couldn’t possibly have beem=5,000,000 cases. 

x <2 


The progressiveness of the canners of Illionis has 
never been doubted, yet the appropriation by the IIl- 
inois Canners’ Association of $:,00aforspecial. scien- 
tific research work to be carried on»by-the-hacteriolog- 
ical and chemistry departments of the Uttiwessity of 
Illinois places them in the lead of the packers of any 
other state in an important particular. The step taken 
by the canners of Illinois is distinctly progressive and 
they deserve the very highest commendation for hav- 
ing inaugurated a movement almost certain to result 
in the solution of important manufacturing problems 
and the betterment of the quality of Illinois canned 
foods. The movement is one in which consumers as 
well as canners are interested. The consumer wants 
the best food obtainable, and the canners of this state 
are determined that if the quality of their products 
can be improved it will be done. Increased consum- 
ing demand will be their reward. 

* s° @ 

The Milwaukee Journal’s articles, written by a 
woman calling herself Rosa M. Perdue, on female 
labor conditions in Wisconsin’s pea canning factories 
seem to THE CANNER to be exceedingly tame, and 
more of an indictment of the cannery employes than 
of the cannery owners. Of four of these soppy at- 
tempts at the sensational read by us, three consisted 
almost entirely of silly stuff about the flirtations be- 
ween the male and female workers, while the fourth 
was a yarn dealing with the difficulty experienced by 
the latter in finding satisfactory boarding places. How- 
ever, the Perdue stories are dressed.up in a manner to 
impress the public that canneries are unspeakably bad 
places for girls to work in, whereas we venture the 
assertion that Miss Perdue could easily have found, 
without getting beyond the confines of Milwaukee, 
places wherein the female help fare far worse from a 
moral as well as physical standpoint than in the can- 
neries situated in small towns and cities throughout the 
state. Why the Milwaukee Journal goes out ofits way 
to attack, unfairly, one of the leading and best con- 
ducted industries in Wisconsin, is one of the things 
which we must confess our inability to understand. 
Perhaps the Journal would have every female worker 
in Wisconsin pea canneries provided with a chaperone 
or a governess. 
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GON TINENTAL CAN 


DIRECTORS: FACTORIES: 
C, CRAwatt. Pres’t 
ORTON, Vice-Pres't CHICAGO 
ASSMANN. Sec.&Treas. SYRACUSE 
— BALTIMORE 
= CANONSBURG 


NWAY 
ASSMANN, Jr. 


T. 
A. 
F. 
J. 
B.H 
c. 
F. 
Cc. 


Pp. 
% 
eco 
AD 
A. 


SUYDAM, Sales Agent 


TO THE TRADE: 








Gedlemen: 
The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 


always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE —the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainl 
pom y very gratifying to kn 
C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest oe the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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Canning Stock the Best 


(;OOD point was made by Mr. H. B. Messen- 
ger, of Federalsburg, Md., in a communica- 
tion published a few days ago in an eastern 
commercial paper. Mr. Messenger stated 

that the quality of early tomatoes “is rarely such as to 
enable packers to make even a fair article of canned 
goods from them” adding : 

It is a fact possibly not well understood by the pub- 
lic in general that to pack the regular standard tomato 
requires a grade of tomato such as rarely appears on 
the vegetable stands and in retail groceries in the 
cities. These tomatoes must be picked green in order 
to bear transportation, and consequently have never at- 
tained perfection, and they are without exception early 
varieties, which lack solidity, color and other qualities 
which are a necessity in packing good standard canned 
tomatoes. 

“It is this fact. which renders it almost impossible to 
use them in canning factories, no matter how cheap 
they may he offered. For this reason buyers of new 


pack which may be offered for delivery previous to 


the very last of August would be wise to scrutinize 
their purchases closely.” 

It is unfortunately true that the public doesn’t under- 
stand that the tomatoes which go into cans are BET- 
TER than the fresh tomatoes which are found on sale 
in the grocery store. The public thinks that tomatoes, 
and other canned vegetables and fruits, are packed 
from what the country newspapers are constantly re- 
ferring to as the “surplus products” of the orchards 
and farms, surplus being understood to mean an excess 
not useable in any other way. 

Consumption of canned goods, thanks to Publicity 
and, if we may be pardoned for saying it, partly to 
our own efforts, is increasing—but the increase will 
be much faster when the people learn that the raw 
vegetables and fruits handled by commercial canners 
are not anybody’s surplus, not seconds in any sense 
of the word, but, on the other hand, that canners’ raw 
stock is the selected tomatoes, peaches or whatever the 
article happens to be. 

Let us all do what we can to correct the public’s false 
{mpression. 


The Sugar Question 


HE canning industry is decidedly interested in 
the sugar question which is now being given 
the most thorough airing it has ever received. 
The testimony of Claus A. Spreckels, head of 

the Federal Refining Co., of Yonkers, N. Y., said to be 
the biggest, if not the only remaining competitor of the 
American Sugar Refining Co., the “trust,” as it is com- 
monly called, was especially interesting, since Mr. 
Spreckels declared that “The sugar industry in the 
United States doesn’t need protection. We could 
compete with the world and outsell it on a free 
trade basis. If you do not think it advisable 
wholly to abolish the tariff, then cut it in two 
and you can see the price to consumers drop 
one cent a pound. My father was the pioneer beet 
sugar manufacturer in this country. From him I 
learned that raw sugar can be produced at a profit for 
less than 3 cents a pound, and can be refined for 30 
cents a hundred. When it sells at $5 a hundred, which 
is now the prevailing price, you can see how profit- 
able the business is. 

“T am certain that if you will force the sugar trust 
to show all of its books and records you will discover 
that it receives monthly financial and operating reports 
from the beet sugar refineries in Michigan and 
throughout the West, wherever they are. Free trade 
would double the consumption of sugar in this country 
by making it cheap enough to encourage the building 
up of a great industry in the canning of fruits, the 
manufacture of jellies, jams and marmalades.” 

“Millions of dollars worth of fruit goes to waste 
every year in the United States because the things I 
have mentioned are manufactured cheaper in England 
for the reason that over there sugar. prices are lower. 

“England has to haul its raw sugars half-way around 


the earth to refine them. England has to haul its fruits 
from the United States to can and convert them into 
jellies, jams and marmalades. And yet England has a 
virtual monopoly on the jelly, jam and marmalade 
trade of the world. Why shouldn’t we get a share of 
that trade?” 

Here is where the interest of canners come in. They 
use a tremendous quantity of sugar and, naturally, 
wish to purchase it as cheaply as possible: They wish 
also to supply the people of the United States with the 
large and steadily increasing quantities of jellies, jams 
and marmalades consumed in this country. If Mr. 
Spreckels is correct about it, the sugar tariff is about 
the only thing that prevents our canners and preservers 
from supplying their home market with these goods, as 
well as increasing the foreign trade in them. Sugar 
for canning and preserving at a cent a pound below 
present prices would mean a big difference in the cost 
of canning fruits, etc. 


HALT ADVANCE IN RATES. 

Advances averaging 6 per cent in class freight rates 
proposed by 159 railways operating in Central Traffic 
Association territory in the Middle West were sus- 
pended last Friday by the Interstate Commerce Com- 
mission until an investigation into their propriety can 
be made. The tariffs were to become effective August 
Ist. 


MELONE & HYDE INCORPORATE. 


Malone & Hyde, wholesale grocers, of Memphis, 
Tenn., have incorporated. The capital stock is $75,- 
ooo. J. R. Hyde, Taylor Malone, N. W. Sherman, 
J. B. Tansie and H. H. Honoil are the directors. 
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SIBLEY WAREHOUSE & STORAGE GO. scars: 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Rate of insurance, 42 cents. Our Warehouse Receipts are Accepted by All Bankers. 


ing charges. 
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News of the Canners’ Associations 











National Canners’ Association Dues. 


Dues of members of the National Association are 
based as follows: Those whose annual output is from 
5,000 to 10,000 cases $5, and 50 cents per thousand for 
each additional thousand cases. Send your check for 
the right amount to Frank E. Gorrell, Secretary, Bel 
Air, Md., or write him for further information. 











Minnesota Canners Make Exhibit. 

The Minnesota Canners’ Association made an ex- 
hibit of Minnesota canned fruits and vegetables at 
the North Dakota State Fair held last week at Grand 
Forks. .The exhibit of Minnesota canned foods was 
held in connection with the pure food exhibit of the 
State Dairy and Food Commission, in charge of In- 
spector FE. E. Heiberg. 


Coast Journal on Visit of National Secretary to California. 

The California “Fruit Grower” gives considerable 
space to the visit of National Secretary Frank E. Gor- 
rell to the Pacific Coast, saying, in part, that “Mr. 
Gorrell arrived in San Francisco Saturday night, July 
15, and on Monday evening a meeting of the Canners’ 
League of California was called, at which Mr. Gorrell 
gave a lucid presentation of the work which the Na- 
tional Canners’ Association is doing to promote the 
popularity of canned goods and dispel the large amount 
of misinformation unfavorable to canned food prod- 
ucts that finds its way into print. This meeting took 
the form of a complimentary dinner to Mr. Gorrell, 
and was given at the old Poodle Dog restaurant. A 
large number of representative canners of the State 
were in attendance and after hearing Mr. Gorrell’s re- 
port it was voted that the Canners’ League of Cali- 
fornia pledge its support of the work of the National 
Association, those present deciding to become members 
of the organization, and contribute to the special fund 
which is necessary to carry on the publicity work 
now being done and in contemplation. * * * The 
National Association includes in its membership repre- 
sentative manufacturers of all of the various lines of 
canned goods, including vegetables, fruits, meats, sal- 
mon, etc., and the work of the publicity bureau Mr. 
Gorrell declares has proven that the interests of each 
and all are inseparable. A wrongful statement about 
one line tends to discredit every other line in the minds 
of the consumer, and he believes that the best inter- 
ests of all divisions of the canned food indystry of the 
whole country can be best conserved by joining hands 
in promoting the good work now being done by the 
National Canners’ Association through its publicity 
bureau.” 


Brokers’ Association Upholds Dr. Wiley—Resolutions Sent 
to Taft. 

To express the attitude of the National Canned 
Goods and Dried Fruit Brokers’ Association on the 
charges preferred against Dr. Wiley, the following 
resolutions, which were suggested by F. C. Wheeler, 
Jr., of the Executive Committee, were adopted and 
signed by the President of the association and ad- 
dressed to President Taft. The resolutions were algo 
signed by President Roach of the National Cannery’ 
Association : ; 

William Howard Taft, President of the United 
States—As the administration of Dr. Harvey W, 
Wiley as Chief of the Bureau of Chemistry is being 
attacked, and as the press of the country informs 
us that you will personally review the case, we, whose 
business has been more directly and more widely ef- 
fected by the rulings of this board than probably any 
other branch of industry, desire to submit the follow. 
ing resolutions: 

Wuereas, The National Canners’ Association in- 
cludes the packers of nearly all the canned fruits and 
vegetables consumed in the United States; and the 
National Canned Goods and Dried Fruit Brokers’ As- 
sociation embraces the distributors, not only of the 
items indicated by its title, but of a large variety and 
volume of other food products; and , 

Wuereas, The lines in which our associations are 
interested have benefited immeasurably by Dr. Wiley’s 
prosecution of the Food and Drug Act; by its con- 
sequent elmination of questionable practices ; the grad- 
ual correction in the public mind of the prejudice which 
has existed against canned goods; supplanting the 
fear of unclean, chemically preserved goods witha 
wholesome respect for factory methods and _ factory 
products, and the working out of the elaborate and 
effective organization, which, while suppressing the 
fraudulent producer, has encouraged both the manu- 
facturer and the consumer to the inevitable general 
benefit of the industry; and, 

Wuereas, Dr. Wiley’s high ideals, his loyalty to 
the cause of our national health, his courage, indus- 
try, his constructive ability—in a word, his person- 
ality has so pervaded his bureau and its work as to 
have become himself a national figure and, personally, 
the accredited factor in the movement toward better 
food conditions; therefore, be it 

Resolved, That with this expression of our conf- 
dence in Dr. Wiley, our appreciation of his work and 
our admiration of the man, we respectfully urge his 
Excellency the President to consider well the con- 
spicuous service Dr. Wiley has rendered the people, 
their manifest approval and confidence in him and to 
ask his retention in his present office if not incom- 
patible with that sense of fairness which has_ ever 
marked the judgments of the President of the United 
States. 
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SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
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Garden City Laboratory, 


. Efficiency—Productivity of Solder Flow. 
its superiority fully proven by its adoption and use by many of the largest 


4134 So. Halsted Street, Chicago, Ill; 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- ee 
veyor, a perfect spiral QWHVEVLYVIVCVOVI VD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 


Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 


Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery, 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts. Chicago 


Eastern Sales and Engineering Office—Fulton Buildmmg, 50 Church Street, New York 


























QUALITY 


in gas is necessary to produce 


QUALITY - 


in canned goods. The best 


QUALITY 
is made by the U. S. The reliable, recog- 
nized Standard fuel gas machine for 


CANNERS. 
The machine produces positively the most 
uniform, hottest and best gas from the 
lowest grade of gasoline at the lowest 
known cost. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











Wiley Inquiry Com es—Dr. R to be Questioned 

Inquiry into the affairs of the Department of Agri- 
culture apropos of the recent charges against Dr. 
Harvey W. Wiley, chief of the bureau of Chemistry, 
was begun last Friday before the House Committee on 
Expenditures in the Department of Agriculture. The 
first part of the meeting was spent by Chairman Moss 
in presenting to the committee and inserting in the rec- 
cord a large number of documents and detailed com- 
pilations. These included the documents in the Wiley 
case so far as received, but not including Dr. Wiley’s 
defense of his own actions, the correspondence had 
with Secretary James Wilson of the Department of 
Agriculture regarding the Remsen Referee Board and 
the Board of Food and Drugs inspection, and a 
lengthy compilation prepared in the Department of 
Agriculture showing in detail the nature of the ex- 
penses of the Remsen Board. 

A. Zappone, the disbursing officer of the Depart- 
ment, who had compiled these statements, was placed 
on the witness stand for about five minutes merely to 
identify the exhibits, which he had prepared. Then 
the chairman announced that, owing to the opposi- 
tion of the minority members of the committee, the 
hearing of witnesses would not be permitted un- 
til after opportunity had been given to examine 
the record which had thus been made up. As 
the committee was equally divided, standing three 
to three, it was not possible to take any further 
step until the other Democratic members of the organ- 
ization could be brought back to Washington. 

The data concerning the Remsen Board compiled 
from the accounts of the Department showed a total 
expenditure of about $175,000, which was regarded by 
many as a high level of cost. The figures also showed 
large variations of cost as between the different in- 
vestigators. Some of the subjects who were induced 
to eat the chemically treated foods used in the experi- 
mentation were paid as high as $125 a month while 
others were paid as low as $1.00 a month each. 
Among the items purchased for the board were eight 
dog cages at $235, two bull terriers at $50, five 
monkey cages,* $100, four monkeys, $28, one electric 
griddle, $37, and one fireless cooker,~$15; in all it 
would appear that about $120,000 was paid to the 
members of the board and their assistants, while ex- 











THE OFFICIAL MERRY-GO-ROUND, 


“They're after him.’’—Literary Digest. 


penses were something over $55,000. It is probable 
that the committee will look into the saccharin de 
cision of the Department of Agriculture as well as the 
report of the Referee Board on that same subject and 
may call for the report itself, which has thus far never 
been made public. 

The committee has decided to summon Presiden 
Ira Remsen of Johns Hopkins, who is also chairmay 
of the Referee Board of Consulting Chemists, to 
appear before it in order to testify as to the conditions 
under which the board was organized, the methods of 
its work and its relation to the Department of Agri 
culture. 


Programme of Fifteenth Annual Convention of State and 
National Food and Dairy Departments. 

The programme of the fifteenth annual convention of 
the Association of State and National Food and Dairy 
Departments, which will be held at Duluth, August 2 
to 24, has just been issued and reads as follows: 

Monday, August 21, 10 A. M. 

Address of Weleome—Hon. A. O. Eberhart, Governor of 
Minnesota. 

Address on Behalf of the City of Duluth—Hon. Mareys 
B. Cullom, Mayor of Duluth. . 

Response—Hon. R. L. Cochran, Dairy Commissioner Den- 
ver, Colo. 

President’s address. 

Appointment of committees. 

Monday, August 21, 2 P. M. 

‘Original Importers’ Packages and the Labeling of 
Packages in Interstate Traffic That Have Been Imported 
into the State as Part of the Original Package’’—Hon. 
Alfred H. Jones, Food Commissioner, Illinois; Hon. Wilbur 
F. Cannon (opens discussion), former Food Commissioner, 
Denver, Colo. 

**Co-operation’’—Hon. S. J. Crumbine, Secretary, State 
Board of Health, Kansas; Hon. Lucius P. Brown (opens 
discussion), State Board of Health, Nashville, Tenn. 

Tuesday, August 22, 10 A. M. 

Reports—Executive Committee, Secretary, Treasurer, com- 
mittees generally. 

Miscellaneous business. 

‘*Distinetive Names and Proprietary Products’ ’—Hon. J, 
S. Abbott, Dairy and Food Commissioner, Denton, Tex. 

Tuesday, August 22, 2 P. M. 

‘*Uniformity Between the Weight and Measure Provisions 
of the Federal Law and the Weight Provisions of the State 
Laws’’—Hon. E. F. Ladd (opens discussion), Food Commis. 
sioner, North Dakota. 

‘*Composition of Evaporated Milk’’—Hon. Julius Hort 
vet, Chemist, St. Paul, Minn.; Hon. J. R. Chittick (opens 
discussion), Chemist, Des Moines, Iowa. 

Tuesday evening shall be devoted to a meeting of the 
subsidiary bodies in connection with this association. (a) 
Meeting of food executives. (b) Meeting of chemists. 

Wednesday, August 23, 10 A. M. 

‘‘Standards in Their Relation to the Enforcement of 
Food Laws’’—Hon. Charles D. Woods, Executive Food and 
Drug Law, Orono, Me.; Hon. M. E. Jaffa (opens discussion), 
Director Food and Drug Laboratory, Berkeley, Cal. 

‘‘Sanitation in the Manufacture and Sale of Food Prod- 
ucts’’—Hon. Wm. C. Woodward, Health Officer of District 
of Columbia; Hon. H. E. Barnard (opens discussion), Food 
and Drug Commissioner, Indianapolis, Ind. 

Wednesday, August 23, 2 P. M. 

‘‘Cold Storage in Its Relation to Food Products’’—Ha. 
R. M. Allen, Executive Officer, Food Division, Lexingtod, 
Ky.; Hon. H. F. Potter (opens discussion), Dairy Commis: 
sioner, Hartford, Conn.; Hon. H. E. Barnard, Food ané 
Drug Commissioner, Indianapolis, Ind. 

‘*Milk: Production, ent Distribution ’’—Hon. B. 1 
Rawl, Chief, Dairy Division, Washington, D. C.; Hon. Lb 





(Continued on page 16.) 
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Formerly made by 
‘the Marlow Chemical Works, Jersey City 





























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 


MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


W YORK, 60 Wall Street CHICAGO, 2235 Union Court 8. O. Banpall’s SON 
= OHIO, Pearl and Eggleston ST. et MO., 112 Foes? Stree 4 Marine Bank Bl CBALTIMORE, MD. 
8 MP. 


NEW O 8, LA., Godchaux Building P 
ALA., 825 Woodward Bi €anal and 16th Streete 808 Postal Telegraph B eee ae 
CISCO, CAL 


MILWAUKEE 
MICH. Atwater and Randolph ST. PAUL, MINN., 172 and 174 E. Sth Street 
Streets 
BOSTON, MASS., 655 Summer Street Pe 
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The Marlee Chemical Works, Jersey City 






































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 
ASSETS. Surplus, distributed to credit of subserib- 
Accounts receivable: Un- ers’ accounts brought down $ 111,655.49 
paid premium deposits... .$ 13,830.42 Reserve fund deposits..........sesseees 
in bank 219,901.88 $ 238,232.25 Surplus reserve 
Net contingent subscribers’ liability “0 
. policies in force 


Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry 2,551.63 December, 1910 ..:.......000. + - --$10,767,744.16 
Unadjusted : Sanne 
timated) k Net losses, January 1st to December 81st, 
Reserve fund deposits J 1910 (inel.), =F and paid 
Surplus reserve a Interest earnin 
Surplus, distributed to credi ber 31st, Info’ Ci (i 4,234.88 
of subscribers’ accounts. ‘$111, 655.49 $ 233,232.25 Total savings to subscribers, "Janay 1st 
to Deecem - 31st, 1910 112,841.27 
We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 3lst December, 1910, 
THE INTERNATIONAL AUDIT COMPANY, 


By (signed) Jonn McLaren, Presid t. 
Over the past three years we have saved our subscribers on the insurance they have placed with us _ 


$182,001.89. 


F f ti dt Frank Van C: roe = iv mee 
‘or information send to an Camp. airman, Geor, Mo Baile Tre as 
Lansine B. “= Atty. and Mgr., Indianapolis, Ind. ” Rome, N Ny. — 
111 West Monroe St. William R. Roach, 
, OL Hart, Mich. cuillistve on Ohio. 
.’ Herbert Shriver, Westminster, Ma. 














THE CANNER AND DRIED FRUIT PACKER. 











Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc, 


—— 








The Little Rock Canning Co.’s plant at Little Rock, 
Ark., has started packing peaches. 

J. C. Ramsdale will operate a small olive canning 
plant at Lakeland ranch, near Elsimore, Cal. 

There is talk of building a canning factory next 
season at Banning, Cal. 

The Stittville (N. Y.) Canning Co.’s plant is in 
operation on beans, having finished up on peas. 

It is reported that Manager Ellis of the Doniphan, 
Mo., canning factory will shortly commence running 
on peaches. 

The Hanford plant of the California Fruit Canners’ 
Association is in operation,at present on Tuscan cling 
peaches. 

The Lake Shore Canning Co., of Sheboygan Falls, 
Wis., having completed its pea pack is running on 
beans. 

The Atwood Preserving Co., Cambridge, Mass., re- 
cently filed a voluntary petition in bankruptcy, show- 
ing liabilities of $5,470.99 and assets of $1,100.24. 

Libby, McNeill & Libby’s Sunnyvale, Cal., cannery 
is running on apricots, and will make a good sized pack 
of this fruit. 

The Gibson Canning Co., Gibson City, Ill., is mak- 
ing preparations to shortly commence the season’s run 
on sweet corn. 

There is talk of a canning factory being established 
at Danville, Ind. The names of none of the parties 
interested were mentioned. 

A recent report from Atlantic, Ia., states that the 
local canning factory will probably be ready to start 
on corn about August 15. 

The Garden City canning Co., of Bridgeton, N. J., 
has been incorporated by A. Platt, A. R. McAllister, 
of Bridgeton, and H. R. Dye of Deerfield, with $100,- 
000 capital stock. 

Philip Cunningham has established a small canning 
plant at Sturgeon. Bay, Wis. It has been packing 
strawberries and cherries, and later plans to can pea 
soup. 

A canning factory is under construction by the 
‘Nampa, Idaho, Chamber of Commerce. It is pro- 
posed to form a local company to operate the plant, 
mainly on fruits. 

The Ling Packing Co., which last spring located 
a canning plant at Edenton, says a late report from 
Norfolk, Va., are removing it to Morehead City. This 
cannery packs fish and fish roe. 

Most of the canning factories in the Fresno sec- 
tion of California are now running full blast. The 
Fruit Canners’ Association has its canneries at Han- 
ford and Visalia operating at full capacity with, we 
hear, a total force of nearly 1,000 employes. 





————= 


A committee has been appointed by the Commercig 
Club at Bryan, Tex., to make arrangements for the 
erection of a canning factory. 

The Keene-Belvidere Canning Co.,; Belvidere, [jj 
has been incorporated with $25,000 capital stock by 
F. O. Keene, W. N. Cronkrite and L. R. Jungkun 
of Freeport. They have taken over the P. A. Mars; 
cannery. 

The Willapa Harbor (Wash.) Canning Co.., recently 
organized at South Bend, Wash., by local busines 
men, have their canning plant in shape to commen: 
the season’s work. The Fishermen Cooperative Pack. 
ing Co., of Astoria, Ore., is negotiating for a cap. 
nery site on Mail Boat slough, opposite South Bend, 

We hear from Jacksonville, Fla., that it is proposed 
to promote canneries capitalized at from $5,000 to 
$20,000 at Plant City, Bushnell and Summerfield. Half 
of the capital stock will be subscribed by farmers and 
local business men, and the other half by a parent com. 
pany here.” 

A report from Mount Morris, N. Y., under late date 
says. “The Winters and Prophet Canning Co. of this 
village will use 30,000 glass cases this year to pack 
part of the pea and corn crops, as an experiment, and 
if the new cases prove more satisfactory than the 
tin cans a large number will be used next year.” 

A report under late date from Lyons, N. Y., said: 
“A large amount of new machinery is being installed 
in the factory which will make it one of the largest 
and most complete of its kind in the state. The Hem- 
mingways recently purchased the factory building of 
the Lyons Beet Sugar Refining Co.. in the eastern part 
of the village.” 

It is reported from Stewart, British Columbia, that 
Mr. Gorman is building a cannery at Sunny Point, 
Beam Canal, and an $80,000 one at Kasan Inlet, the 
latter to be the largest cannery in Southern Alaska. 
Mr. Buckhart is also erecting a cannery at Sunny 
Point, and American packers are erecting a cannery 
at Fish Hawk, in Hidden Inlet, the capital being sup- 








(Continued from page 14.) 
Davies (opens discussion), Dairy and Food Commissioner, 
Davenport, Wash. 
Thursday, August 24, 10 A. M. 

‘*Butter: Defined; Pure; Adulterated; Practical Methods 
of Determining’’—Hon. Joel G. Winkjer, Dairy and Food 
Commissioner, Minnesota; Hon. Wm. P. Cutler (opens dis- 
cussion), Food and Drug Commissioner, Columbia, Mo. 

‘*Butter Substitutes: Protection to the Public; Restric- 
tions on the Manufacture of’’—Hon. James Foust, Dairy 
and Food Commissioner, Harrisburg, Pa.; Hon. Chas. D. 
Howard (opens discussion), Chemist, Board of Health, New 


Hampshire. 
Thursday, August 24, 2 P. M. 
‘‘Health Exhibit Train: Object; Methods and Results’’— 
Dr. Oscar Dowling, President, Board of Health, Louisiana. 
Report of Committee on Resolutions. 
Election of officers. 




















TINPLATE-SANITARY GOLD LACQUER 


Hermetic Closure Company, 2444 W. 16th Street, Chicago, Ill. 











1 HE CANNER AND DRIED FRUIT .’/ACKER. 








LANDRETHS’ RED ROCK 


As we write this we are looking out of the windows of the Bloomsdale Farm 
office, and see a mile of vines, all of 


LANDRETHS’ RED ROCK 


covering one hundred acres, every fruit of which, amounting to 1,500 tons, will be 
saved for seed. 

We wish purchasers of TOMATO SEED would visit Bloomsdale and look 
over our fields, as they could then see remarkably healthy plants, vines loaded 
down with fruit, and not a sign of blight or rust. 

The LANDRETHS’ RED ROCK TOMATO SEED is all grown on Blooms- 
dale and is only sold in sealed cardboard carton packages of quarter and _ half- 
pounds. Seed offered in any other form of packages is fraudulent. LAND- 
RETHS’ RED ROCK cannot be obtained from any other source. Beware of imi- 
tations. 

Notice what is said by G. T. Redden & Co., Denton, Md.: 


We have been sowing your Landreths’ Red Rock Tomato Seed for the 
past three years, and with a knowledge that we possess by twenty years of 
experience in packing of tomatoes, we believe the Landreths’ Red Rock 
Tomato is the very best tomato that has been put upon the market since 
we have known anything of the packing business. The very best testi- 
monial we can give is the fact that we are paying you about $2.50 per pound 
for your Red Rock when we can buy all the Seed we want from other 
reliable Seed Firms for $1.00 to $1.50 a pound. 


We sell all other sorts of Tomato Seed 


D. LANDRETH SEED COMPANY 
BLOOMSDALE SEED FARMS BRISTOL, PENNSYLVANIA 




















THE CHAMPION BOX MACHINE 








THE SEASON IS ON, TIME IS MONEY, 
SO GET BUSY 


ou need most to facilitate matters is a CHAMPION 
Box "MACHINE for makin ize fruit 
| 





8 
table boxes, CANNING “A AND PRESERVING CASES, 
xes, etc., in fact any kind of boxes that are nailed 


By a slight together. 


ressure of It is so simple in m ulation that a child can operate it, 


ani, 
yet strong and durable. veny box comes out of this machine 
true and square; the worst warped stock is turned into neat, 
durable boxes. 
“From one-third to one-half more boxes can be made on this 
machine in the same time than by any other method.” 
on. Our machines have been in constant use for several years by 
A similar Armour, Swift, Van Camp and other large packers. 


motion of the 
: ~ For IMustrated Gene ral Sales 
treadle bring : A 33 Folder, address H. K. F ULKERSON, Manager 
- - . tn —_ SOMERSET,. KY 
State Sales Agents Wanted. 


“TACKS” BRAND ADHESIVES 


KNAPP LABELING MACHINE TACKS’ LABELING GUM NO. 127 
HAMMOND LABELING MACHINE TACKS’ LABELING GUM NO. 127 


BURT LABELING MACHINE (Cold) TACKS’ LABELING GUM NO. 130 
HAND and PASTE-POT TACKSTICK, Condensed Paste 
DIRECT TO TIN TACKS’ TIN PASTE NO. 15 


A. K. ROBINS & CO. Tacks Manufacturing Company, 


Agents for Baltimore District 


E. J. JUDGE 317-322 West Street 


eS Soe UTICA, N. Y. 
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Brokers 


">" Market Op 


Selections from the Weekly Canned Goods Circulars Issued 2 Prominent Commission Firms 
East and West 
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By C. W. Baker & Sons, Aberdeen, Md. 

Blueberries—We regret exceedingly that we 
were not in position to take care of the numerous or- 
ders for blueberries sent us as per recent quotations. 
The packers, however, have withdrawn. from the mar- 
ket and from present indications we will not have any 
more to offer this season. Should any surplus develop 
will advise later. 

Sweet Potatoes—There has been an excellent 
demand for sweet potatoes, both spots and futures. 
The spot market is practically cleaned up. For future 
delivery we can offer several cars at goc per dozen 
f. o. b. peninsula factory under packer’s label. 

By Wm. Silver & Co., Aberdeen, Md. 

Spot Tomatoes—Spot tomatoes are well cleaned 
up. Shelves were never so bare for years. Odds 
and ends that have been in the warehouse during sev- 
eral seasons have gone out and those who still have 
a few left are disposing of same on the basis of 70 
and go cents for 2s and 3s respectively. Many of 
the hungry have been fed, but there are still those 
whose hunger has not been satisfied—and they are 
paying ruling prices, although glad to avail themselves 
of any opportunity to have their needs supplied at a 
shade lower figure if they can find anything that will 
fill the bill for less money, but where the above named 
prices are shaded there is a string attached, and there- 
to hangs the tale. 

Future Tomatoes—Rain in some of the drought 
stricken districts and most favorable weather condi- 
tions over other sections, in addition to jobbers hav- 
ing recently covered their future needs and packers 
having taken as many orders as they feel to be good 
business before packing season opens, has caused a 
. somewhat less active market during the past week in 
future tomatoes. The excitement has passed and the 
wonder now is whether the packing fraternity will 
keep their heads cool and handle their business in a 
sane and rational manner, instead of vying with each 
other as to who can pay the highest price for raw 
material—thus throwing all opportunity to the wind of 
making a fair profit on the sales which they may have 
made and recoupe some of the heavy losses which they 
have suffered during the last few years. 

Future Corn—The general indications are for a 


good crop of corn except in certain drought stricken ° 


spots where the crop has been very materially affected. 
The short deliveries of peas added to the strong de- 


i, 


mand for corn during the past two years have caused 
many to turn their attention more closely to this artiele 
and it has occasioned them more interest in the lag 
few weeks than previously when this article was op 
somewhat of a drag. 

By H. P. Strasbaugh, Aberdeen, Md. 

Tomatoes—The only reason the canned tomato 
market is not higher is because the buyers are not 
pushing so hard for fresh purchases. Any increased 
demand is liable to continue to push up the marke 
for the packers haven’t the goods to sell and are des. 
inclined to take on further business of any magnitude 
for either spots or futures. We are advised that the 
vicinity of Easton, Maryland, had it first rain a couple 
of days since the middel of April. The Harford Coun. 
ty has had frequent rains and too frequent for the 
good of both corn and tomatoes for the last four 
weeks. The West reports no rain for the last four 
months in the Indiana section, especially. Too little 
rain in some sections; too much in others and those 
who believe that a dry season is best can satisfy them- 
selves with prophesies; while on the other hand, those 
who favor a wet season may also prognosticate to suit 
their wishes. In the meantime, the packer is loath to 
take on any further business of any size, both in corn 
and tomatoes. 

By Harry C. Gilbert Co., Indianapolis, Ind. 

Tomatoes—-“A sure clean-up of spot tomatoes 
before the new pack, as certain as fate. Only two or 
three lots are held by our Central State’s packers and 
these are being reduced steadily, a carload at a time. 

Corn—Spot corn will clean up just as quickly as 
spot tomatoes. We have but two lots to offer in In- 
diana and Ohio and only a little left in Illinois. Come 
in quick for these lots. Future corn is hard to get 
at full prices. Nearly all packers have all the contracts 
they can handle with a big yield. 

By Corby Commission Co., New York, N. Y. 

Spot Salmon—We have a very limited line of 
this commodity to offer now. Nearly everything is 
cleaned up here, and jobbers have been finding it diffi- 
cult to secure enough to protect them, as they thought, 
until early arrivals of the new pack. We now have 
advices from the coast to the effect that the pack of red 
Alaska salmon in Southeastern Alaska, from which sec- 
tion the earliest shipments come, is late this year, and 
that the first arrivals will be about three weeks later 
than usual in coming down. 
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_ Boxing Machines do all that 
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| | of other users say the same 

tetas We guatantee that if you send for one of our 

new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 
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at much lower prices. It will pay you to write us. 
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Late Advices on Tomato and Corn Crops 


PEAS. 
Wisconsin. 

Wausau—'\\ ill finish’ pea pack Wednesday, Au- 
gust 2. W ill only have about 50 per cent of a pack 
on the Alaskas and about 25 per cent sweets.” 

Michigan. 

Port Austin—‘The pea crop with us has been 
about 40 per cent of a crop. We had too much rain 
in the spring and hot, dry weather in June and July.” 

CORN. 

lowa. 

Harlan—‘\\Ve had a shower July 23 after a forty- 
three days’ drouth. With the most favorable conditions 
from now to canning time, we will not get over 75 per 
cent of a pack.” 

Rockwell City—‘Conditions very dry. 
rain at once or late planting will be ruined. 
planting is standing drouth fairly well.” 

Vinton—‘‘Some of our corn has been cut short 
possibly 25 per cent on account of dry, hot weather. 
Have had two good rains during the past week and 
conditions have improved greatly. From present in- 
dications our crop, early and late, will be about an 
average.” 

Waverly—*Have had good rains and crop looks 
fairly good for early corn. Need moisture for late 
corn. \Vill start pack about August 7.” 

Illinois. 

Freeport—“Our acreage is about 60 per cent of 
our factory’s capacity. Considering the weather, our 
prospects are very good. The ground is dry and 
hard, have been having little showers for the last week, 
which just keeps corn from suffering for the time be- 
ing. The weather has been cool for the last week, 
which has retarded the growth, and all depends on the 
weather from now on.” 

Indiana. 
Greenwood—“\WVithin the past week corn has 
shown the unmistakable signs of permanent damage. 
It is ‘firing,’ turning yellow and withering in quite 
a few fields. | would guess one-quarter acreage to 
range from ankle to waist in height.” 

Kokomo—*\\'e expect to begin packing corn Au- 
gust 5, and we are having some excellent rains here 
today. I think we have a promising year for an ex- 
cellent crop.” 


Must have 
Early 


Nebraska. 

Beatrice—“Prospect since heavy rain Saturday, 
crop looks good and will get about the same as last 
season.” 

Ohio. 

Chillicothe—“The corn situation in this locality 

is very uneven. On the whole, conditions are not very 
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favorable. With an immediate change for the better, 
more moisture and warm weather, it looks as though 
we may possibly have an average pack.” 

Lebanon—“The condition of our corn is fair and 
with occasional rains we will have a fair crop.” 

Minnesota. 

St. Bonifacious—“Our sweet corn suffered some 
by the excessive heat and drouth, but rains and cooler 
weather the past ten days helped it wonderfully. The 
stand is good and prospects are good now for an aver- 
age crop. Our wax bean crop was cut short by the 
heat, but green beans are excellent.” 


Maine. \. 
West Poland—“\\e have had penty of rain the past 
two days and the condition of the corn crop is ex- 
cellent. We have plenty of moisture now to carry the 
crop through, and «we should expect to get a full 
pack of excellent corn.” 
New York. 

Le Roy—“We have about the same acreage of 
corn as the past two years. While the crop is do- 
ing fairly well at this writing, it has suffered from 
the drouth and hot weather, and there is no telling 
what the yield will amount to.” 

Cazenovia—“Corn is looking fairly well and 
should nothing happen to it, we might expect a good 
crop. — 
. TOMATOES. 

Indiana. 

Jeffersonville—The tomato crop in our territory 
is doing nicely, although the acreage is ony 70 per 
cent of normal, but judging from present conditions 
we will have a fairly good yield. Expect to begin 
packing about the 12th of August.” 

Greenwood—‘Tomatoes on a two-thirds acreage 
look well, but are ten days to two weeks late.” 

Kokomo—*The tomatoes, as far as vines are con- 
cerned, are looking better than they did ten days ago, 
but it seems as though there are no tomatoes setting 
on the vines, which is very peculiar ; something we have 
never experienced since we have been in the business. 
However, we trust that in due time they will begin 
to set on.” 

Charleston—“Prospects for tomato crop are 
very poor in this section of Indiana, on account of 
drouth and hot weather early season. Not more 
than 50 per cent of last year’s acreage. There will 
be none canned before September 

Kentucky. 

Owensboro—* Remains cool and dry here, no rain 
for five weeks. Early tomatoes good, but late setting, 
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and many of them are late, are suffering for lack of 
ram. Sweet corn, too, is suffering. Bean crop less 
than 25 per cent of normal yield.” 

Ohio. 

Loveland—‘‘We are just in from a tour of the 
tomato fields and give it as our opinion that we will 
have the largest pack of tomatoes ever put up at our 
plant here. We increased our acreage considerably 


last spring. The plants all look good and strong. The 
fruit is setting on plentifully.” 

Missouri. 
Stoutland—“Owing to the dry weather in the 


spring and continuing up until too late to put out 
plants, we will not make a run this season.” 

Vineland—“Our tomato acreage is about 60 per 
cent of normal; nothing on the vines, on account of 
extreme heat and drought. We had a good rain this 
morning, but think too late to benefit the crop much.” 

New Jersey. 

Fairton—*.\s to the, tomato crop prospect, will 
say at the present time it is not faverable in our sec- 
tion. Dry weather and hot suns have caused the sets 
to drop. This is what we get from our growers. It 
doesn't look like over 60 per cent of a crop at the 
best.” 

Delaware. 

Camden—*‘Our tomatoes are looking well. Vines 
are vigorous and thrifty. It is very dry and the final 
outcome depends on the weather for the next sixty 
days.” 

“The tomato crop outlook in this section is greatly 
improved by the seasonable rains we have had during 
the past two or three weeks, and, although the season 
will open a little late, we think there will be a fair pack, 
without frost strikes us earlier than usual.” 

Virginia. 

Troutville—“The tomato crop conditions are very 
favorable on all early tomatoes, but those set late are 
suffering for want of rain. 

Maryland. 

Aberdeen—** Weather here has been very season- 
able for tomato crop, possibly to much moisture with- 
in the last two weeks, but vines look vigorous and 
healthy. I believe the season will be a week later 
than for several years in beginning. A belt fifty miles 
wide runninz through to the ocean seems to have 
been blessed with favorable weather since about June 
1. I look for an average pack in this section.” 

Federalsburg—‘‘The general rain promised for 
this week has failed to materialize. Showers have cov- 
ered a portion of the peninsula, but in some parts the 
situation is the worst it ever has been. The acreage 
that was set has done well, considering the weather, 
but the plants have made very sew sets so far, ex- 
cepting in the localities which have been favored by 


showers. In this immediate neighborhood there has 
been sufficient rain on one side of us to make fine look- 
ing plants, but there are very few sets large enough 
to ripen before the 1st of September. On the other 
side of the town the conditions are terrible. Corn is 
dying in the fields, and the people are cutting it for 
fodder. Farms which usually make forty to fifty 
bushels to the acre will raise no corn at all. Tomato 
plants are standing, though the fields are badly broken, 
but it seems impossible that they can do much. Still, 
we have never had any weather like this before and 
don’t know how to calculate. It is possible that a 
settled rain and favorable weather from then on, with 
a late fall, might make a fair crop of tomatoes. 
Chances are very much against this at present. These 
conditions apply to at least one-half of the great to- 
mato-packing territory. In the meantime, it seems 
certain that very few will be packed anywhere in Au- 
gust. The scarcity of vegetables of all kinds makes 
a good market for raw tomatoes in the cities, and the 
catsup men and especially men of various kinds are 
taking any surplus early tomatoes .at present at prices 
which canners cannot afford to pay. It seems prob- 
able that these conditions will obtain until late in Au- 
gust at the best.” 


HULLED BAKED BEANS WITH CHICKEN — SOMETHING 
NEW IN CANNED FOOD. 

J. R. Young, of the Lady Washington Pure Food 
Company, of Downing, Wis., has been spending part of 
the week in Chicago buying additional equipment for 
the company’s plant and establishing selling connec- 
tions for an entirely new and highly meritorious article 
in the canned food line, hulled beans with chicken. 

Sounds good, doesn’t it? And it is good. It is 
a delicious food product and should make a hit with 
consumers. 

The beans for “Lady Washington” brand are pre- 
pared by a new process. Instead of going into the 
cans with the hulls on the beans are first hulled by a 
special machine, the patents on which are controlled 
by the Lady Washington Pure Food Company. The 
removal of the hull not only eliminates the outer shell 
of the bean, which has no food value, but adds con- 
siderably to the appearance of the goods, and the 
packers say it greatly improves the flavor of the fin- 
ished product, as more of the juices of the chicken or 
other meat are absorbed. Mr. Young estimates that 
about two pounds of hulls are removed from a bushel 
of white beans. 

The “Lady Washington” brand is packed in two 
sizes of cans, and in addition to hulled beans with 
chicken, the company is putting up hulled beans with 
turkey, pork and salmon. 
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General demand keeps well up to what it has been 
during the past month or six weeks. Peas have been 
in the same active request. All lots are being quickly 
purchased by the jobbing trade as fast as packers 
offer them. Future corn has been fairly active, but 
little is offering. Future tomatoes have been quiet, 
though steady. All small fruits have been in active 
request, buyers purchasing freely in peaches at the 
opening’ prices. 

Brokers are finding it difficult to secure from first 
hands stocks required by wholesalers to meet actual 
current needs of retailers. In a large majority of 
cases, in fact, in almost all instances, it appears that 
jobbers’ stocks of canned goods are decidedly low. 
The character of the present demand is evidence of 
this. It is repeating what has become an oft-told tale 
to say again that new tomatoes, corn, etc., will be 
very badly wanted by the distributors. 

Rains have been pretty general over the country 
and the crop situation is much improved. Corn until 
very recently was in a condition needing moisture and 
many packers felt fear as to the ultimate outcome, but 
the salutary rains have relieved the situation over a 
wide area and at the present time the corn prospect 
as a whole is excellent, though irreparable damage 
was done in some localities. Rain fell in a dozen corn- 
growing States, and its coming at many points prac- 
tically saved the crop. 

Tomatoes—We quote spot tomatoes, western 
goods, at $1.00 to $1.02%, Chicago. Offerings at any 
price are very limited, for the reason that conditions 
have already reached about as close to an actual clean- 
up as ever exists. The future tomato market is quiet, 
but holds very strong, owing to scarcity of offerings. 
Indiana future standard 3s may be quoted at 87%c 
f. o. b. factory. Little business is being done on this 
basis. Business in Maryland packing spot goods has 
been done in this market during the week at 97%c 
delivered. THE CANNER received yesterday a private 
dispatch from a well-posted Baltimore canned goods 
man who said: “Most of the packers have sold so 
freely that, in view of the uncertainty about the crop, 
they prefer to simply ‘mark time’ and await develop- 
ments. Opinions are. divided as to what the market 
will be when the season fairly opens. Some _ well- 
posted men say it will be g0c or upwards, but I be- 
lieve it will settle down to 85 or 87%c. Everything, 
however, depends on the crop, and it depends en- 
tirely on the weather.” 

Corn—The market on western spot corn may be 
quoted at 80c per dozen, Chicago. The whole pack 
is virtually all gone now. As previously reported the 
trading that is being done in this market is between 
jobbers. Future western standard corn is 67%c f. o. 
b. factory. Very little, however, is being offered, as 
the majority of canners are not disposed to take on any 
more business just now. In the midlands packing will 
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begin here and there next week. By August 15 wheels 
will be turning in perhaps the majority of the can- 
neries. Corn packers will get an early start this year, 
though not too early, for the new goods will be badly 
needed. ; 

Peas—This article continues the leader in point 
of buying interest, for the demand for peas keeps up, 
and it is evident that a great many of the country’s 
canned goods buyers would gladly take in more goods 
and pay a good, stiff figure for the grades sought; 
3s and 4s Alaskas have been sought after during the 
week reviewed, and sales made. Packers’ ideas as to 
prices differ more or less, for, while we have heard of 
3s Alaskas quoted at $1.20 f. 0. b. Wisconsin factory, 
we understand that some peas of this grade are held 
in that State at $1.30. Strange as it may seem, not 
every buyer realizes the situation that exists as re- 
gards present market values, actually expecting to get 
these grades at considerably less than prices which 
have become well established. 

Asparagus—The situation on asparagus is firmer 
and it looks as if there would be less pressure to sell 
this article from now on. 

Sauerkraut—The market holds very strong for 
this article, which is quoted at 57% to 6oc f. o. b. west- 
ern factories for spot and the same figures for deliy- 
ery out of the new pack. MHarry C. Gilbert Co., of 
Indianapolis, Ind., states that “Canned kraut will be 
higher this winter because the raw material is much 
higher. It will pay the jobbers to anticipate their re- 
quirements for both canned and bulk kraut now be- 
fore it is necessary to put prices higher. In fact, it 
is so hard to find sellers now that it looks as if we 
will have to raise the prices to effect sales in event 
the demand continues.” Spot Indiana sauerkraut in 
No. 3 cans can be obtained from Southern Indiana 
at 6oc per dozen, f. 0. b. factory. Quotations on fu- 
ture No. 3 standard kraut, 60 to 65c f. o. b. Middle 
Western factories. 

Beans—The tone of the market for string beans 
is very firm and no pressure to sell is noted in any quar- 
ter. Quotations remain about as last week, when we 
noted Michigans quoted, f. o. b. factory, No. 2 std. 
cut green refugee, 75c; No: 10 std. cut green refugee, 
$3.40; No. 2 std. cut wax, 72%c; No. to std. cut wax, 
$3.40; No. 2 green No. 2 grade (ex. fine), $1.30; No. 
2 green No. 3 grade (fine), $1.05; No. 2 green No. 
4 grade (std.), g0c; No. 2 wax No. 3 gradé (fine), 
$1.05 ; No. 2 wax No. 4 grade (std.), 85c. 

Salmon—tThe tone is strong, owing to stocks of 
salmon being smaller than perhaps ever known at 
this time of the year. No intimation as to the open- 


‘ing prices on red Alaska salmon has‘ been given 


out by the Association. Reports from Alaska indicate 
a moderate run of fish. All Columbia River chinook 
salmon now on the way East comes on orders booked 
for the jobbing trade. 
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Fruits—The business in new pack California 
carined fruits since the opening quotations were an- 
nounced by the Fruit Canners’ Association has been 
unusually heavy on all the leading varieties. Jobbers 
in all sections of the country have taken hold freely. 
Some appeared at first to regard the prices as high, 
but as a matter of fact they were not compared with 
opening quotations a few years back. 

A new list of California Fruit Canners’ Association 
prices was received in Chicago Wednesday morning, 
showing advances and a number of withdrawals. The 
withdrawals were made necessary by the heavy 
demand, and readers of THE CANNER are aware that 
higher prices were expected. 

The prices being quoted by the association are as 
follows: 
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Apples—The market continues very strong, 
owing to the closely cleaned up condition of spots. 


Futures are also very firm. No. 10 New York and 
Michigans are quoted at $2.75 f. o. b. factory, 1910 


packing. 
& oa) 


Interest in dried fruit circles at the moment is cen- 
tered around the apple prospects in New York State. 
It appears to be the opinion in the most well informed 
circles that the widely prevailing wind storm of last 
week did considerable damage to the growing apple 
crop in the big section where supplies for evaporators 
are secured. A few estimates of the loss run up to 
50 per cent, but some conservative reports figure on 
30 to 40 per cent. The effect of the damage has been 
noted in a sharp rise in the market on futures. Some 
sellers quoted at the close 1054 to 1034c f. o. b. State 
shipping points on prime stock in boxes, for October 
shipment. Bids of 10%c were declined on Saturday 
on several lots of October shipment prime. Sellers 
were not quoting November or December prime, ex- 
cept occasionally. A feature was the unusual strength 
shown in chops, with 5c asked on prime in barrels 
f. o. b. factory: Bids of 3%c have met with no en- 
couragment on waste. Most sellers at the close quoted 
3%4c on loose for 1911 crop at factory points. 

Peaches—Peaches are stronger and higher, both 
locally and on the Coast. Last wires on new crop 
quoted 10¥%c for choice yellows and 103¢c for choice 
Meiers in 25-lb. boxes f. 0. b. Coast on September 
shipment contracts. Sellers on spot quoted 10%c on 
choice old stock in 25-lb. boxes, and 114%4c on extra 
choice. The strong upward trend on apples, it is 
conceded, is going to have a decided effect on peaches. 

Apricots—Stocks of old crop here are small. 
Little new stock has come forward. So far as is 
known, no choice can be secured under 15%c in a small 
way. The ideas of sellers on the Coast are firmer. 

Raisins—All spot stocks in seeded have been ad- 
vanced in sympathy with the rise reported on the 
Coast. California packers quoted 73% to 8c f. o. b. 
in fancy 1-lb. cartons for October shipment. 

Prunes—Supplies on spot are closely cleaned up. 
Quotations are nominal. The market on futures has 
stiffened up under renewed report interest and reports 
of shortages in France and Bosnia and Servia. 





Dried Fruit Market 








Pickles and Kraut 


Pickles—Weather conditions have been unfavorable for 
the growing of cucumbers. It is hot and dry, with the 
nights cool, and receipts at salting stations are light. For 
the successful growing of cucumbers warm weather, and es- 
pecially warm nights, is desirable, and, like all other vege- 
tables, a certain amount of rain is necessary. The salters 
do not know just where they stand, but the season is early 
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yet and with the proper climatic conditions a good crop 
will be harvested. No one, of course, can tell just what 
the result will be. 

The demand is strong for salt stock, the supply light. 
The market remains firm; $1.50 per bushel for vatrun. 
Very few offerings for future delivery of finished stock 
are being made, and then only on assorted grades, basis $6 
for mediums, f. o. b. factory; spot goods, $6.50 to $7, fac 
tory. The market on large pickles is bare. Dill pickles will 
soon be ready for shipment. The demand for this kind of 
pickle is strong and growing stronger each year. 

Sauerkraut—A number of principal packers have with- 
drawn from the market on the sale of futures. Spot stock 
light. Prices, spot 40s, $5 factory; futures, $4.50 factory. 

Cauliflower—Market is pretty well cleaned up. No domes- 
tie offered. Imported 60s, spot, $15, fall shipment; $10.50 
Chicago. 

Tomato Pulp—Spot goods cleaned up; whole tomato fancy 
stock, 5-gallon cans for future delivery, $1.10 to $1.25 fae- 
tory; No. 2, 5-gallon cans, 50e factory. 





*Canners’ Supplies 


= 








The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 

. 1s, 13%” opening 

. 28, 156” i 

. 246s, 2%” opening 

. 38, 2x5” i 

. 10s, 245” or 2%” opening 

Solder Hemmed Caps. 


The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 
Inside Enamel Cans. 


Y in. high 
in. high 
% in. high 


% in. high 
in. high 
% in. high 


10 8 
Premiums fer cans made frem A grade charceal plates: 
2s $1. 


Premiums for cans made from Kanner’s Special Plate: 
No. 1s, 40c; No. 28, 60c; No. 244s, 75¢; No. 3s, 85c; No. 10s, 
$1.75 per M. 
The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 
No. 1s, per M., 13” opening 
No. 2s, per M., 13%” opening 
No. 2%s, per M., 2x” opening 
No. 3s, per M., 2%” opening 
No. 10s, per M., 275” or 2144” opening 
Solder Hemmed Caps. 
1% in., 


The United States Can Company, Cincinnati, O , quotes 


prices on packers’ cns for 1911 as follows, f. o. b. shipping 
point: 

No. 1s, per M 

No. 2s, per M 


42.0 
Quotations on sanitary cans by the United States Cap 
Company for the season of 1911 are as follows: 
Plain. Inside Enamel Cans. 


3 s 4% in. high 
3 s5_ in. high 
3 s 5% in. high 


3 s 4% in. high 
3 8s5_ in. high 
3 s 5% in. high 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. o. b. 
shipping point: 

No. 1s, per M 
. 2s, per M 
. 2ios, per M 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


No. 1s, per M 
No. 2s, per M 
No. 2s, per M 
. 38, per M. 
. 108, per M 
Solder Hemmed Caps. 


Pig Tin—Continued indifference on the part of the “Sy ndi- 
cate has allowed the market on spot tin to fall off during 
the week some fifty points, and prices for futures show no 
such glaring differences as were in evidence a short time 
ago. 

"The Syndicate still holds a very strong hand, however, 
and is in position, from all accounts, to manipulate things 
as it pleases. 

We quote market, f. o. b. New York: 

Spot. August. Sept. 
5 to 15-tom lots.................... 941.65 $41.60 $41.40 
1 to 4-ton lots 41.95 

Tinplates—There is a slight improvement in the situa- 
tion, evidenced by the reopening of a number of mills, but 
business cannot be said to be at all brisk. 

Prices remained unchanged, as follows, f. o. b. mill: 
Bessemer steel cokes— 

a: 8 en ee Aes errr ees eee e $3.85 
14x20 (100 Ibs.) : 3.70 
14x20 ( 95 Ibs.) 
14x20 ( 90 Ibs.) 














We are now located in our new Plant, at No. 717 


S. Wolfe St., where we have installed new equip- 

‘ ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


SOUTHERN CAN COMPANY 
BALTIMORE, MARYLAND 


Removal Completed 
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U. S&S CANS 

















Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 

















United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Baltimore 











Batrmmore, Mp., July 29, 1911, 

Eprron CANNER: There are more ‘‘kickers’’ at the pres- 
ent time amongst both jobbers and packers than I have 
known for a long while. The kickers on the buying side 
are kicking themselves because they did not buy more 
liberally of all lines of futures when market was low and 
the grumblers amongst the packers are kicking themselves 
because they sold as many futures as they did. So there 
you are. 

Weather Conditions—Have been favorable in this immedi- 
ate section during the week for both tomatoes and corn, but 
I hear that in some sections on the peninsula the long 
drought is still unbroken. It reminds one of the liquor 
question in so far that some counties are ‘‘dry’’ and others 
‘< wet. Speaking generally, noe for the Tri-States, it 
may be said that the weather for the last two or three weeks 
has been favorable for tomatoes, but it must not be for- 
gotten that the previous dry spell reduced the acreage very 
considerably. 

Tomatoes—Several more Baltimore packers got to work 
on these this week, getting their raw material partly from 
Virginia and partly from Jersey earlies. The quality is still 
‘‘only fair,’’ and in my judgment the 1910 goods earried 
over are better values at 90 cents per dozen than any of 
the new goods that have been packed up to the present— 
even at 85 cents a dozen. It is expected, however, that 
the quality of ‘‘Jerseys’’ will be better next week, when 
the regular early crop may be said to be well under way. 
Considerable packing will doubtless be done here next week 
and from then on the tomato houses will be lively places 
until October. The demand for spot shipment during the 
week was scarcely as heavy as in the previous week, but 
the market held firm at 90 cents to 9214 cents. Orders for 
futures at 85 cents were plentiful and hard to place, as 
sellers willing to enter business at that figure are scarce 
and hard to find. 

Sweet Potatoes—Reports from the eastern shore of Vir- 
ginia, where the bulk of the potatoes are grown, say that 
the crop there is suffering now very much from dry weather 








WESCOTT—BUFFALO 
SANITATION + SYSTEM = SUCCESS 


- A. Be. Precipent has signed the Mpcipnecty. Bill_ and 
tha iprocity will be an accomplished fact. What 
ciest Sill thee ave on your pet industry, George?” 

“I don’t know, but it looks to me as if it would be a good 
thing. Canadian Canners claim they can k more thane the 
demand, but I question that fact, even i have done so 
in the - The rapid development of the Canadian North- 

west tl open an enormous market for canned goods. If 
Seer arose, idle thy on prodestinn Uncle Saas woukdl conabae 
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and unless rain comes soon there will be a very small yield, 
Futures are strong at 90 cents, with here and there a seller 
willing to take on a single car at 85 cents or 8714 cents, 
but sellers at any price are few and indications point to a 
higher market in “the fall. It must be remembered that there 
is no old stock carried over in either packers’ or jobbers’ 
hands; also that the demand for this article is increasing 
yearly, whereas the pack cannot well be increased even under 
favorable crop conditions, as the locality for packing po- 
tatoes is very limited and the capacity of the potato packers 
is also limited, on account of the tediousness of the ‘‘ modus 
operandi’’ and the difficulty of getting ‘‘hands’’ to peel po- 
tatoes. Packing house help, as a rule, will work on any 
other line in preference to potatoes, and it is not at all an 
unusual experience for a Baltimore packer to find that his 
skinners are leaving him and going to other houses just 
because he has run on potatoes for two or three days in 
succession. The skinners will stick it out if they get po- 
tatoes for a single day every three or four days, but if they 
get them as a regular diet they balk and quit work. Hence 
Baltimore packers do not work on potatoes when they can 
get anything else to work on. This in itself limits the pro- 
duction of this serviceable line of canned food. 

Apples—Packing of the summer varieties continues and 
the stock is being sold for quick shipment at 90 cents to 
95 cents for No. 3 and $3 for No. 10. Futures are strong 
at 80 cents for No. 3 and $2.40 for No. 10. As pie peaches 
will be very scarce this season, apples will have to be sub- 
stituted—therefore an active demand is on the cards for 
this line at 80 cents and $2.40. 

Pears—Demand for futures is heavy on the basis of 75 
cents for No. 3 Standards in water, 821%4 cents to 85 cents 
for No. 3 standards in fair syrup, $1 for No. 3 standards 
in good syrup, and $1.10 to $1.20 for No. 3 extras. The 
crop of pears is said to be about half of an average and a 
strong market is expected in the season. 

Small Fruits—Blackberries are the last on the season’s 
packing list and the pack has really wound up this week. 
The season should have lasted until August 10 to 15. The 
market is strong at 9214 cents to 95 cents for standard No, 2 
and unsold stocks are very light. There is no change to 
report on other varieties of berries. The demand was good 
during the week, particularly for raspberries and straw- 
berries, although gooseberries and blueberries were not 
neglected. 

Peas—Standard Junes have advanced to $1.10 and $1.15 
and sifted to $1.25 and $1.30. Indications point to $1.25 
market for standards and then none to be had at any 
price. 

String Beans—No change to report on these. Buyers are 
numerous at 60 cents for No. 2 and 80 cents for No. 3 and 
stocks are pretty well cleaned up. The fall pack will com- 
mence in September. TARTAR. 





New York 




















New York, July 31, 1911. 

EpitoR CANNER: Rarely in the history of the local mar- 
kets have conditions beén so full of promise to handlers of 
canned goods as now. Short packs of several already har- 
vested staples in fruits and vegetables and prospective de- 
creases in the packs of others have had a tendency to 
stimulate an interest from jobbers and an enhancement of 

values on the part of packers. Secarcely an article in the 
whole list but shows a rising trend and more activity than 
has been displayed in many weeks. The unusual buying in- 
terest noted in connection with canned fruits, 1911 pack, 
at the opening prices announced by California, has been fol- 
lowed up by a larger general buying of many before 
neglected articles. The awakening has been general through- 
out the jobbing trade. 

Canned Fruit Futures—Packers of California fruits to a 
large extent have booked all the business they care for at 
the opening prices. In one case clings have been ad- 
vanced to $1.75 and frees to $1.70, f. o. b. Coast. A good 
deal of business has been covered in pie apricots and 
peaches, and at the close some packers are sold out on No, 
8s. It is claimed that the high cost of raw fruit on the 
Coast is certain to curtail the pack. There has been 4@ 
shortage indicated in cherries. Extreme high cost of apri- 
cots, it is held, means a shrinkage in the total pack of at 
least. 15 per cent.. The outlook, based on all reports now 
in, is that when the season has been finished there will 
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be a moderate surplus only in the hands of packers. The 
fact that there is certain to be a very small pack of 
peaches in the East has helped to stimulate an interest 
in California pack. Southern No. 3 pies in the 1911 pack 
eost laid down here fully $1.10 per dozen. There is no 
buying, of course, at such a figure yet. California future 

ars (Bartletts) are stronger and the sales have been 
stimulated by reports of a material shortage in the state 
crop. A heavy sale of future Southern pears has been 
reported. No. 3 standards in fair syrup have moved out 
based on 85 cents factory. In the list of California fruits 
high-grade No. 8s in all varieties sold less freely than the 
water grades and stock in light syrup. High prices on the 
selected stock seem to have checked buying a good deal. 
It seems certain, however, that .in no grade will there be 
any important surplus. 

Spot Canned Fruits—Little stock in California packing 
is to be had from first hands. Holders of any lots are carry- 
ing stock into the delivery period on new pack confident 
that it will bring more money. No. 2% extra standard 
peaches sold in a small way at $1.80. The same grade 
in apricots is held at and sold up to $1.75 to $1.85 per 


dozen. No lots in California Barlett pears could be had 
at less than $1.70 in No. 2% extra standards. Southern 
peaches are in small supply and the tone is very firm. Pie 
No. 10s sold at $4.25 per dozen and No. 3 pies closed with 
little available under $1.20. Southern cherries are offered 
sparingly and standard No. 2 reds sold at 80 cents de- 
livered. There are few whites offered. Blueberries are 
strong. Maine packers who are in the market are declining 
less than $5.70 factory on No. 10s. Few late sales of 
strawberries are reported. Raspberries seem to offer a little 
more freely in No. 10s. 

Apples—Reports of damage to the 1911 state crop have 
stiffened up the ideas of packers on futures. Buyers in 
the last few days have found it diffieult to locate sellers 
at $2.70 and $2.75 per dozen at factory. Most interests 
seem to have withdrawn temporarily pending definite knowl- 
edge as to the crop damage. It has been difficult to pick 
up stock on old pack under $3.75 per dozen, an advance of 
25 cents a dozen for the week. There are few Maine No. 
10s in any quarter. Michigan offerings at the moment have 
attracted little or no interest so far. 

Pineapples—Spot stock in Hawaiian sliced No. 2% sold 
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at $2.15 to $2.20 here in extras. Standard sliced is firmer 
at $1.85 to $1.90. It seems certain that the pack this 
season will fall short of future sales. All domestie pack 
in the East has been taken to fill urgent needs. The few 
lots of Porto Rico stock coming in are deliverable on orders. 

Sardines—<A little improvement is reported on the Maine 
coast, but up to the close packers of key 4 oils were said 
to be behind on orders. Quotations as to sellers were 
$2.90 to $3 a case f. o. b. Eastport. On keyless 4 oils it 
is possible to do $2.65 and $2.70 a case. Most packers, 
however, quoted $2.75 to $2.80. The strength of the mar- 
ket is shown in * mustard, with prices nominal. It is said 
that all packers are behind on orders for the reason that 
fish suitable for this grade of pack is scarce. A larger 
pack is looked for in August and September. Imported 
sardines are dull. French stock is searece on Dingley \s. 
Portuguese 4s are also offered sparingly on plain. Spot 
fishing in France is light according to cables. . 

Salmon—Notwithstanding trade rules quiet for this sea- 
son of the year there is a decided firmness on all grades. 
This seems particularly noticeable in pink talls. A few 
small lots sold at $1.40 per dozen in high grade, though it 
is possible to buy on firm offer at $1.35 laid down. A good 
deal of new stock for so early in the season is on the way 
here. Pink on the Coast sold up to $1.07% f. o. b., with 
$1.10 asked. Chum salmon sold here at $1.17% a dozen. 
Red talls are firm at $1.70 up here, and $1.50 f. o. b. Coast. 
The grade of salmon that is not selling here is medium 
red, with $1.42% possible and $1.45 to $1.50 quoted freely. 

Tomatoes—The market for full standard No. 3s in Mary- 
land pack is a shade easier. Brokers quote freely ex- 
warehouse in New York at 95 cents a dozen. At 90 cents 
factory a good deal of stock can be picked up, but 87% 
cents has been refused. The easier tone in spot No. 3s is 
coincident with resales of future No. 3s by jobbers at 
8214 cents and even 80 cents factory. It is admitted, how- 
ever, that little of this business has been done. No. 2s on 
spot offer at 72144 to 75 cents. A small demand is noted. 
No. 10s are dull at $2.90 to $3 on Maryland stock, f. o. b. 
factory. Old pack New Jersey No. 3s regular offer at 95 
cents in some cases. Old pack Jersey No. 10s are held at 
$3.25 generally, but demand is light. The fact that the 
new packing season is near seems to have had a weakening 
effect on old pack. The few lots of new pack Maryland 
No. 3s offered attract little or no attention because of 
irregular quality. 

Peas—Stock in all grades is light. Jobbers are seeking 
stock in medium grades and seconds for quick delivery. In 
some instances up to $1,10 delivered has been paid for stand 
ard early Junes. No. 3 State Alaskas sold at $1.20 here. 
Seconds have been moved up to a figure usually quoted on 
good standards. Fine grades are difficult to secure on job- 
bing orders. Actual business in all grades amounts to little, 
as packers are unwilling to book orders until they know 
more about quantities they will be able to deliver on exist- 
ing contracts. The general belief is that the shortages on 
contracts will be serious. The estimates based on last re- 
ports from state points are for deliveries of from 60 to 70 
per cent on contract sales. 

Corn—A firm but quiet tone rules. Packers are not anxious 
to sell futures pending a better knowledge of conditions. 
On the other hand, jobbers here are content to await these 
developments. In the aggregate a good business in futures 
has been booked. There appears to be little stock in old 
pack offered. State fancy when available sold up to 85@ 
8714¢ here. Standards are to be had at 80 to 82% cents. 


Southern Maine style corn is firm at 80 cents delivered oy 
fair grade. There is little stock in Maine corn. 
HUDSON STREE?, 





Portland 








PorTLAND, ME., July 31, 1911. 

Epiror CANNER: The absence of any spot corn at a season 
when the demand is good, as contradistinguished from the 
usual surplus, great or small, marks a feature which has 
an important bearing on future prices. In estimating the 
effect, however, of this present shortage it must be remem- 
bered that very little ‘‘grinding’’ will be done by ‘‘the 
water that is passed,’’ and this demand has ceased. The 
calamity which has overtaken the pea crop is a serious one, 
and must not only strengthen the corn price but may ad- 
vance it soon. No doubt it will, later. 

A great many buyers who have made their purchases 
as usual and expect the full delivery of corn from this 
state will not, in my opinion, be disappointed, unless the 
crop is shortened by conditions that may act adversely in- 
side of two months. But it must be noted that this article 
must serve to make up the pea shortage, and possibly that 
of tomatoes. At present Maine’s corn crop is doing well, 
plenty of rain having fallen. In fact, there was on last 
Friday and Saturday a very heavy fall of rain, accompa- 
nied by a little West India hurricane that jumped along 
the Atlantic coast from the Guif of Mexico. It blew off 
many apples, and the corn was prostrated somewhat, but I 
think will ‘‘ brace up.’’ 

A little inquiry and some movement can be noted in 
sales of future corn. There has been much inquiry for 
standard futures, and these sales, when made, varied from 
75 to 80 cents, f. o. b. Portland. Future fancy can be 
quoted, as a rule, from 87% to 92% cents, although when 
the corn is taken from the factory sometimes it has been 
shaded a little. Taken as a whole, the corn situation is 
satisfactory from the packer’s point of view, and should 
be to all buyers who have covered their wants, or who do 
so now. 

Apples—Very few offers are now made by packers, sales 
having been made to such an extent that caution must 
prevail. While I look for a fair crop in Maine, under nor- 
mal conditions, yet, even today, little is known as to the 
extent of damage caused by the heavy wind of Friday 
night. Sales were made last week at $2.40, and, I hear, at 
$2.50 f. o. b. Portland, but packers who will put up apples 
later do not care to sell until more is known as to the 
price at which stock can be purchased from the orchards. 
As many inquiries come from the far West, showing a 
searcity, it would not be surprising if prices were higher. 
Most of us have an impression that fruit will be very 
scarce in 1911-12, and that impression grows stronger every 
day. Every packer, every dealer, of consequence knows that 
this shortage is all over the land, and, perhaps, in Europe, 
while the logical advance is sure to follow. 

Blueberries—I have nothing to report as yet on this crop, 
for the packing is about with us, and, while some withdrew, 
others may come on the market, if the rain did not come 
too late. 

Sardines—I hear of $2.75 for 4 oils, f. o. b. factories, 
but packing is not large just yet. 

Lobsters—None are being offered just now, but there may 
be a few later, at higher prices, as in some parts of the 
provinces I hear the time was extended. 
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Clams—The spot stock is cleaned up and futures for fall 
delivery will be in order soon, but packers think higher 
prices will rule. Every season it becomes more and more 
difficult to obtain desirable stock, for clams do not grow 
like weeds. 

Canned Fish—The enormous output of canned salmon on 
the Pacific coast has been one of the wonders of the 
world, and will be for many years to come, but if the 
spawning fish continue to be taken, as at one time was 
the ease, the results that will follow must be of the 
nature of a calamity. I have often mentioned the destruc- 
tion of the menhaden, or porgy, business on the coast of 
Maine from this cause, the great decrease in the sturgeon 
and alewive, as well as many other kinds of fish, for the 
same reason, while the great sardine industry is threatened 
every year. Few mackerel, one of the most valuable food 
fishes, find their way to the average table, while the lob- 
ster is for the owners of stock in some trust, or senate. 

We in Maine present a solution. The canning of the 
blueback herring (properly) and the sea shad has developed 
a large business—one that will grow. It is a business 
that requires great skill and no solution is possible by any 
but experts. These fish come and go in schools, and some 
sections of the long coast of Maine never see them. They 
are sold at a low price, while .the quality is fine. The 
writer presents this revival of the once enormous fish 
business of Portland, Me., as a solution of a serious condi- 
tion, but wishes to be understood that he does not endorse 
the canning of the cheap ‘‘whiting’’ or other soft fish, such 
as has been attempted in Massachusetts, and with com- 
plaints. Here in Portland success has been achieved. This 
success did not come by accident, but by experiments, and 
these have been thorough; hence I predict a large and 
steadily increasing business in the years to come. 

INDEX. 


SCHOONER NAMED FOR NEW YORK CANNED GOODS 
BROKER. 

M. W. Houck, of M. W. Houck & Bro., one of 
New York’s most jovial canned goods brokers, re- 
turned to his offices on Wednesday last from a trip 
to Bath, Me., where he attended the launching of the 
new four-masted schooner, Montrose W. Houck, in 
the yards of the New England Company. The ves- 
sel was built by the G. G. Deering Co. and her owners 
named the craft in honor of the big-hearted broker. 
Mr. Houck was accompanied to Bath by several 
friends. He was met there by Rupert Baxter, the 
Maine corn packer. The occasion was made memor- 
able by the fact that the launching went off without 
a hitch. Hundreds of people were present, includ- 
ing many prominent in government and business cir- 
cles. 

The vessel is 196.1 feet in length, 39 feet beam 
with a draught of 19 feet and a gross tonnage of 


1,104.95. The craft is up to date in every respegt, 
Mr. Houck is an amateur yachtsman of some note, 
He is owner of a cruising launch, and in the groce 

trade is recognized as one of the ‘best posted authori. 
ties on salmon and canned fruits and vegetables. The 
firm represents Griffith, Durney Co. of San Francisco, 
and a host of other big factors in the producing line, 


TOMATO PRICE GUESSING CONTEST. 

Several New York brokers in canned goods and 
wholesale grocers journeyed by automobile on Thurs. 
day night, July 27, to Travers’ Island, and ate a good 
dinner at the expense of two members of the party 
who failed to guess nearest to the actual market on 
canned tomatoes on June 1. All the “guesses” were 
recorded last April. The losers guessed the market 
at $1.00 per dozen f. o. b. factory for full standard No, 
3s, Maryland pack. 

It is said there were no guesses recorded below goe 
factory. It is whispered in the trade that the losers 
were William B. Dudley, of U. H. Dudley & Co, 
and Walter B. Timms, of Austin, Nichols & Ca. 
These two factors were the hosts of the occasion. The 
guests were A. P. Williams, of R. C. Williams & Co,; 
E. H. Sayre, of the same firm; Frank Aplin, of the 
J. K. Armsby Co., and A. L. North, of Johnston, 
North. & Co. 

The place cards for the dinner were originated by 
Walter B. Timms, and on one side displayed a huge 
sign photographic reproduction of the announce. 
ment shown on the front of the new building occu- 
pied by R. C. Williams & Co. This announcement 
declares that the firm is the largest wholesale grocery 
house in New York. Friends of the party are joking 
the losers. 


VENEZUELAN BUYS CALIFORNIA CANNED PRODUCTS, 

United States Consul R. J. Totten, at Maracaibo, 
Venezuela, reports: “One of the local importers has 
just placed an order for a shipment of canned fruits 
and preserves to come from California. This is the 
first consignment to come directly from that State. The 
greatest part of the preserved fruits on sale in Maraca- 
ibo is of English or German manufacture. Preserved 
fruits were imported in 1910 to the value of $13,156, 
of which $613 came from the United States.” 


Use a CANNER for sale ad. to sell used machinery, 








deliver them ready for piling in two minutes. 


using this machine. Perfect work and no waste of material. 


Write uz for cteaiies | and 
le lacquered ca 


face of can. 
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The ONLY comprehensive machine for this work on the market. 


THE SPRAGUE CANNING MACHINERY CO., Dante! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “cli 


Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


No evaporation of lacquer, no danger of acaident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
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The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 

the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. It is applied direct to the capping steels, and 
comes in contact with no other surfaces. 

There is no tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 

of gas, no fur- 

ther adjustment Y 


is necessary. 





There is not 
a single dissat- 
isfied user of 
the 20th Cen- 
tury. Why not 
let us ship you 
a Machine on 
approval, you 
being privileged 
to return it to 


mination of a 
trial period if 
not satisfied 
with its per- 
formances? 
















































20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 




















IMPROVE THE TASTE 
PREVENT THE WASTE 


By running your cookers, fillers, cap- 
pers, blanchers, etc., at exactly the right 
speed for any kind of product, to produce 
goods of the highest quality. 
eee es 


ge 





“THE 


VARIABLE SPEED TRANSMISSION 


gives you that exact speed instantly, without 
Stopping, shifting a belt or the slightest delay, 
by merely turning a crank. 

Ask for Catalog T-15—lIt’s Free 





REEVES PULLEY COMPANY 


COLUMBUS, INDIANA 










The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 


in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee’ 
CAZENOVIA, N. Y. 
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Paragraphs, Personal and Otherwise 








E. L. Sanford, of E. L. Sanford Co., canned goods brokers 
of Indianapolis, visited the Chicago trade Monday. 

liuarry Strachan, the New York broker, is spending a few 
days visiting producing sections in New York state. 

John C. Meeks, Chicago representative of Austin, Nichols & 
Co., New York, has removed his office to 311 River street. 

H. B. Babbitt, of Elba, Wis., visited the Chicago market on 
Friday, making headquarters with W. 8. Knight & Co., 231 N. 
Wabash avenue. 

Mr. Bower, formerly with Acker, Merrall & Condit Co., New 
York, is now associated with the J. M. Woodcock Company, 339 
River street, Chicago. 

Don't permit flies to congregate in or about your factory. 
Instead, swat ’em hard. The ‘‘swat the fly’’ movement is tak 
ing the country by storm. Everybody is swatting. 

W. C. West, of E. C. Shriner & Co., Baltimore, Md., spent 
Friday and Saturday in the New York grocery trade. He 
reported some sections in the South as showing a fair corn 
prospect. 

Among welcome visitors who shed sunshine in THE CANNER 
office during the past week was genial Frank Achilli, of the 
(American Frank is the same good fellow he’s 
always been. 

Louis Lang, of Lang & Co., wholesale grocers of Portland, 
Ore., was in Chicago Tuesday looking into the pea situation. 
Mr. Lang went to Wisconsin Tuesday evening in quest of the 
now precious pea. 

H. F. Webb, who in the early part of the summer was very 
ill in Europe, is now at his summer home near Bucksport, Me., 
and will be ready to superintend operations this season at his 
various corn factories. 

William B. Gere, of the Merrill-Soule Co., Syracuse, N. Y., 
was in the New York canned goods trade on Tuesday. He 
was much concerned over the damage done -.to the state 
apple crop by the heavy winds of the previous day. 

Walter J. Donnolly, who is associated in the brokerage busi 
ness with F. B. Caswell in New York, returned to the home of 
fices from an extended business trip in the Michigan bean 
centers. He reported prospects favorable for a big crop. 

It is announced in New York that the firm of Seggermann & 
Timpson has been dissolved by mutual consent. A. H. Timpson 
has formed a new partnership under the name of A. H. Timpson 
& Co. R. Seggermann will continue in business as a broker on 
his own sccount. 

H. kK. Farnum, president of the well-known Farnum Brokerage 
Co., of Kansas City, was a visitor in the Chicago market last 
week. Mr. Farnum had been on a trip through the pea can- 
ning sections of Wisconsin and reports that there are hardly 
any peas unsold in packers’ hands. 

Both George B. Morrill and Mr. Leonard, of the Burnham & 
Morrill Co., Portland, Me., are ‘‘in the saddle’’ most of the 
time, for, apart from their other lines, they are doing a very 
large business in canning bluebacks and shad, which are being 
packed at two of their factories. 

Fenton Tomlinson, president of the Saco Valley Canning Co., 
is spending the summer at Mackays Island, Me., with his father- 
in-law, James P. Baxter. Mr. Baxter, who is now over eighty, 
is one of the oldest canners living, but despite his age, is as 
a man of fifty, attending to his large interests 


Can Co, 


vigorous as 
personally. 

E. M. Johnston, of Johnston, North & Co., New York, re- 
turned last Tuesday from a business and plezsure trip in the 


state. He reports prospects for string beans and corn as good, 
but that the pea situation is one of the worst he has seen. The 
pack is, he says, away below the average. In an advice from 
a packer it is stated some factors will deliver only 30 per cent 
on contracts on lower grades of sweet peas. 

The Buning-Larger Co., of Indianapolis, announce that, com. 
mencing with August 1, they will use the new Armsby cipher 
code, received by the trade a short time since. Of the new 
Armsby code the Buning-Larger Co. say: ‘‘We are much 
pleased to note that it contains words that are very similar to 
those in one of their old editions, easy to pronounce and eyi- 
dently made up by soneone who used common sense.’ 

Thomas Martindale, the widely-known Philadelphia grocer, 
is one of the strongest supporters Dr. Wiley has against the 
present, or perhaps we should say recent, effort to guillotine 
him. Mr. Martindale wields a strong pen, has a keen sense of 
justice, and is also well informed concerning food law enforee- 
ment. He did not content himself merely with being ‘‘ for” 
Dr. Wiley, he actually took up the cudgels in his defense, writ- 
ing President Taft a vigorous letter on the subject. 

The supply men of the Middle West welcome to their ranks 
the new Chicago manager for the Maryland Color Printing 
Company, Mr. W. A. Kraus, whose offices are at 311 River 
street. Mr. Kraus (of whom a likeness is here shown) wag 


W. A. KRAUS. 

formerly with the Sefton Manufacturing Company, a well- 
known Chicago house in the folding paper and fiber box trade. 
He has a record of suceess, and with the Maryland Color Print- 
ing Company behind him a wide field of endeavor is opened to 
his ability and energy. 





FOR IMMEDIATE 


per minute. 


business. 
ceipt of order, subject to prior sale. 





One M-H Standard 6 Cylinder Cooker-Filler. Capacity, 120 cans 


One M-H Continuous Corn Mixer and Cooker Feeder. 
panion machine to the 6 Cylinder Cooker-Filler. 
One M-H Double Horizontal Corn Mixer. 
The above machines represent the only surplus of our entire 1911 season’s 
Any one or al! of these machines can be shipped immediately upon re- 


McINTYRE-HAIGHT CANNING MACHINERY CO. 
Gibson City, Illinois. 
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Try a Car of Our 


Made-Up Boxes 


You'll get a good box at the right 
price—and promptly 








All kinds— 
No.1, No.2, No.2:, No.3, No.10 


Catsup Cases and other glassware 
boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 


Louisville, - Kentucky 



































Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ . OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 














CHAIN BELT 
COMPANY 


UKE 











Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 








most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to wanl a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 


We will prepay all the charges. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appeap 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 


Proper Processing of Peas; Peculiarities of Spoilage and 
Methods for Separating Flat Sours. 

The question often is put up to us, ‘‘What is the proper 
process for Peas?’’ Different processes are used in different 
places, some of them have proven highly satisfactory for a 
number of years, but at some critical time, under conditions 
varying somewhat from former years, spoilage results. The 
question is why does this case of spoilage take place? What 
are the conditions leading up to it, and what is the remedy? 

We have been advising a process of 30 to 35 minutes at 
240 degrees for the small sizes, usually numbered 1, 2 and 3, 
and 28 to 30 minutes at 240 for the larger sizes, which 
might include 3, 4 and 5, 3 being the dividing line: The 
small size peas pack more closely in the can and are, for 
the reason that they contain more sugar and less starch, 
more liable to spoilage. Contrary to what we might expect, 
the small size peas require the longer process, and they are 
very well able to stand it since they do not crack open and 
are very little damaged by a long cook. It is indeed sur- 
prising how much cooking the small sizes will stand before 
disintegration or before elouding the liquor. As an experi- 
ment we have given them 45 to 50 minutes at 240 degrees 
without causing a cloudy liquor, or without cooking the peas 
to pieces. However, they had a very inferior flavor to those 
processed a shorter time, having a slightly scorched taste, 
but this does not appear after a 35 minute process, it is 
therefore advisable to keep as near 35 minutes as possible. 

The size of the pea is not always an indication that it is 
a young pea; in some dry seasons peas do not attain a large 
size, and some of them are dwarfed, being small and hard, 
and after canning appear to swell up somewhat so that they 
look larger than the grade for which they were intended. Peas 
of this character are liable to be starchy and judgment has 
to be exercised in planning the process, for such peas would 
surely crack open and the starchy contents would cloud the 
liquor in a process of 35 minutes, in which case the time ought 
to be reduced to 30 minutes or 32 minutes if possible. 

The quick cooling of cans after such processes is essential 
in order to avoid cloudy liquor. If cans are piled away hot 
a slow cooking goes on for perhaps days, with the almost 
certain result of cloudy liquor, therefore we advise chilling 
to almost coldness, having just sufficient heat in the can to 
dry the outside after it is taken from the water bath. This 
will prevent the rusting of the cans, which might result if 
they were chilled to absolute coldness and piled away wet. 
Even greater care must be exercised in the processing and 
cooling of the larger sizes, if cloudy liquor is to be avoided. 
The danger of spoilage with the larger sizes is very much less 
than with the smaller sizes, so that 28 minutes usually suffices 
to complete sterilization. 

In a recent visit to a pea-packing center the writer was 
much surprised to find that processes running as low as 26 
minutes at 236 degrees was being used. In several places 
they were having trouble with flat sours. Flat sour is caused 
from insufficient sterilization of etourse, but primarily by a rod 
shaped bacillus which we have frequently described as belonging 
to the Mesentaricus group; in most cases I think that 
the Mesentaricus Vulgatus is the germ commonly met with. 
The general appearance of a flat sour, if only slightly affected, 
is the thin, milky appearance of the brine, showing a very 
slight amount of foam on top when the can is cut. As the 
sourness progresses the milkiness increases and there is usually 
more foam. This foam is probably due to the evolution of a 
small quantity of gas, probably carbon dioxide. To the taste 
the liquor has a decidedly sour, unpleasant flavor. The bit- 
terness sometimes noticed in peas is caused by an entirely 
different organism, which has been described and named by 
the writer as Bacillus Bittergenus. This organism does not 
cloud the liquor very much, but does produce a small amount 
of gas, and an intensely biiter unpleasant flavor. 

It hardly ever happens that an entire pack of peas will 
spoil when processed at as low a temperature and as short 
a time as described. It is interesting to know that some cans 
will be perfectly sterilized, where others will quickly spoil due 
either to the fact that part of these cans received a longer 
cook than others, or else they were not affected by the same 
kind of spore-bearing organism. I think, however, we can 
strike out this latter hypothesis because I believe that»they 
are all affected alike, although the spores may not be in the 


center of the can; they may be near the outer portion of 
the can. In any event, it is a fact that part of a pack 
of peas will keep under a short process, where perhaps 40 or 
50 per cent of the pack will spoil. It very rarely happens 
that more than 50 or 60 per cent of the pack will spoil. 

When spoilage is discovered it is usually when cutting cang 
in the centers of the piles. An explanation of this is very 
simple. ‘The cans are piled away warm, even though they may 
not be hot, and in the center of the pile surrounded as they 
are by other cans with the cool air excluded a perfect incubator 
is thus formed, so that the temperature is kept somewhere 
around blood heat for several days, and in this favorable 
temperature 2ny undestroyed bacteria will multiply very fast, 
therefore in the center of the pile you usually find the spoilage 
first. Whenever flat sours or true swells are discovered it is 
time .to become alarmed for the whole pack, for if the process, 
hes been too short in one case it is very likely that the 
whole pack is more or less affected, and this is the time to call 
in expert assistance. Of course the way to avoid all such 
trouble is to submit liberal quantities of the peas to a bae- 
teriologist for incubation and microscopic examination while 
the pack is on. If the cans are put into a temperature of 
blood heat and kept there for two or three days, any uw.- 
destroyed spores will grow with wonderful rapidity, so that 
they will have multiplied sufficiently to be easily seen under 
the microscope, and are far more readily aetected by agar 
culture plate method, which consists in smearing the surface 
of agar in Petri dishes with a liberal quantity of the juice 
taken from the incubated can under asceptic precautions. By 
this we mean under conditions by which the juice will not be 
contaminated with germs from the air. This contamination 
may occur very easily when puncturing the can because the 
vacuum in the can will nearly always draw in one or two cubic 
inches of air, and since the air nearly always contains quite 
a few organisms per cubic inch there would be real danger 
from contamination. The method of puncturing a can to 
prevent this is to place a Bunsen flame right on the tin and 
puncture with a sterilized awl right through the flame, then 
after the can has sucked in all the air necessary to replace 
the vacuum it may be opened and the juice taken out for 
culture plate work. 

Tf, as we say, the canner takes precautions to have his 
goods tested and examined by the methods herein described 
he is very little liable to have spoilage, that is to any very 
great extent. Of course any goods so found insufficiently 
sterilized wili have to be re-cooked, but the word is usually 
sent back in time before any spoilage occurs. 

We want to impress our readers with the necessity of send- 
ing liberal quantities for examination because, as we stated 
before, spoilage is not always complete—there may be a few 
eans here and there which will not be affected, and if a suf- 
ficient quantity of samples were not submitted there might be 
a chance of making a mistake and reporting on good cans, 
while other cans in that very same pile might spoil. It is 
better to send too many cans than too few, if thoroughly 
reliable results are to be expected. For instance, if you take 
a day’s work of 1,000 cases, I do not think it would be suf- 
ficient to submit only two cans out of that day’s run. In order 
to pass judgment on a run of this size 24 cans are about the 
right number to examine, and these should be taken from dif- 
ferent parts of the day’s run. The absence of a quick report 
on samples submitted is not at all disquieting; it is the tele- 
graphic message or the long distance phone that will notify a 
packer of insufficient sterilization. It is better for the bac- 
teriologist to take plenty of time for his incubation and 
testing and then he can make his report by letter if favorable; 
by quicker means if unfavorable. 

It might be interesting to know just what these germs look 
like that cause flat sours. If a small quantity of the milky 
juice from a flat sour can of peas is placed on a slide under 
a cover glass and examined with a one-twelfth oil immersion 
objective, and a No. 6 compensating eye-piece, using either 
lamp light or electric light instead of day light for illumina- 
tion, the bacteria may be very readily seen. They are motile 
organisms, which appear in rod shape and in long spiral threads. 
The long threads, if dried and stained with some kind of a 
dye, are seen to be made up of short rods linked together 
like sausages. These threads have been formed by a quick 
growth of the bacteria under natural conditions. The manner 
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@_ If you want to make your Tomato Pulp 
and Tomato Catsup so it will be Free from 
Bacteria, Yeasts and Molds we can tell you 
how to do it. 


@_ This year you want to exercise more than 
ordinary care in Manufacturing Products of 
this kind —if you don't the only thing you 
can expect is a whole lot of trouble with 
pure food officials. 


@ Whether you Manufacture the Pulp 


yourself or buy it from outside sources you 
ought to have it analyzed—be sure it will 
pass inspection before you put it on the 
market. 


National Canners Laboratory 
Aspinwall, Penna. 
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of growth is the lengthening of the rod and a division which 
marks a simple multiplication; then these two lengthen and 
divide, making four; then the four lengthen and divide, making 
eight. In the absence of agitation, threads are formed which 
may be composed of 40 to 50 bacteria, and these threads 
have wavy or serpentine motions. Sometimes the young rods 
are very actively motile, especially when they are broken 
loose from the threads as they form and are set free by them- 
selves. As they appear in the juice without treatment with 
chemical dyes they are almost the color of the juice itself and 
in daylight are seen with great difficulty. Under the yellow 
light of a lamp or electric bulb they refract and have a 
slightly greenish cast, and are easily seen quite distinct. One 
never looks for the spores of these organisms in the juice. 
The spore as it exists on the fresh peas is so near in appear- 
ance to particles of matter which cling to the peas or the 
starchy matter of the peas themselves that it could not be 
detected with the microscope wih certainty. Then again spores 
are not so -plentifully distributed over the peas that they 
might be seen or even found readily under the microscope. 
When we consider the very small field of vision under a one- 
twelfth objective, a field no larger than the point of a needle, 
you ean readily understand how improbable it would be to 
find one or two spores which might be located in a teaspoonful 
of juice. So very small are these spores that fifty thousand 
of them could pass through an ordinary pin-hole leak without 
ever touching the side, and it would require about two hundred 
of the ordinary germ which cause flat sour, placed end to end, 
to reach across a hair. It is only after these spores have 
begun to multiply to sueh an extent that the juice is actually 
permeated with them. that they may be detected under the 
microscope with certainty. One may get some idea of the 
vast number of organisms present in a can of peas by estima- 
tion. It nas been determined by measurement and weight that 
every rod seen in a field under a one-twelfth objective repre- 
sents 2,800,000 germs per cubic centimeter, which multiplied 
by 30 will give the number per ounce. In figuring up tlie 
number of ounces in a can one can estimate’ the number of 
germs actually existing in No. 2 cans. We have counted as 
many as one hundred million per cubic centimeter which would 
be three billion per ounce, then in a 20-ounce can we would 
have sixty billion germs. Of course a can affected with this 
number of germs would be sour, unfit for use, and, in fact, if 
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it had only about one-fourth that number it would hardly pags 
Federal inspection on account of an excessive number of 
bacteria. 

The question is often asked, ‘‘ How long does this multiplieg. 
tion of bacteria continue and what ultimately becomes of 
them?’’ 'They multiply until enough acid is formed by the eop. 
version of sugar into lactic acid to destroy themselves, whieh 
is accomplished in time, although at first it drives them into 
the spore state sgain. The spore forms in the center of the 
rod, the rod slowly dissclves away and sets free the spore 
which will exist for perhaps a year, then it will slowly die of 
starvation. All these rod shaped organisms of this character 
are very susceptible to the action of acid, which even in the 
proportion of % of 1 per cent is highly antiseptic, and that 
is the reason why fruits such as peaches, pears, cherries, pine- 
apple, ete., are never found infected by spore bearing bag. 
teria—the juice is antiseptic and will not permit of their 
growth. 

In all vegetable products of neutral or very nearly neutra} 
nature we will find the spores which cause flat sours ang 
swells in canned goods. Vegetables, such as peas, string 
beans, lima beans, corn, asparagus, pumpkin, squash, sweet 
potatoes, hominy. and, in fact, all products of similar nature 
are subject to the action of these bacteria, because their 
acidity is very slight and not at all antiseptic. 

In former years, when saccharin was permitted, a shorter 
process than that given by us was almost universally used with 
very little spoilage, owing to the fact that saccharin was a 
substitute for sugar, not a germ food, and was antiseptic to 
a -very considerable degree. Saccharin was used up to last 
year in many of the pea packing factories, and some of the 
short processes were in use clear up to that time. The packers 
who used these short processes with saccharin as a sweetener 
never realzed that the saccharin was a preservative, so when 
they changed over to sugar instead of saccharin, spoilage 
resulted for the simple reason that the sugar substituted for 
saccharin was a germ food, and the bacteria which had existed 
alive all the time and withstood all the process given goods 
which contained saccharin now had a very favorable medium in 
which to grow, with the result that a good many factories have 
been suffering from flat sours and swells this year. 

When a pack is found to be affected with flat sours it is a 
very difficult matter indeed to separate them from the cans 














“Geyser” Washer 





Write us for data, prices, and other information you may desire 


THE JEFFREY MFG. COMPANY, (Columbus, Ohio 
GEO.F. WESCOTT, surrato. ny. 








The only machine made which 
washes fruit and vegetables per- 


This cut shows machine of 500 
bushels hourly capacity, feeding 
two Thomas Scalders. 


We also build machine having 
200 bushel capacity per hour. 


No maker of Ketchups can afford 
to run without a “GEYSER.” 


WHITE BLDG., 
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WELLES- Made Comite 
Systems for Canning Plants, 
to Handle: 


—Green Corn — —Husks 
— —Cobs | — —-{ ut Corn 
— — Tomatoes — —Peas 
— —Beans, etc. 


Ask for Particulars of the WELLER -Made Controllable 
Worm Gear Wagon Dump 


Weller Mfg. Co., Chicago 
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HEAPER than flour paste. Being dry it saves freight ATTRACTIVE LABELS 


and can be shipped in mid-winter. One pound will New Ideas and 
make in one minute two gallons of snow-white paste, ; Cy i x inal Desis aa) S > 
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For lacquered and plain whiie tin. Prevents rust spots and 
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which are good znd those which are only very slightly affected, 
Cans which have bacteria in them, even plentiful enough to 
be seen under the microscope, may not be altered in flavor 
enough to interfere with their selling, but it is a difficult mat- 
ter to draw the line in separating. One method of separation 
which we have advoeated is carried on as follows: Cans are 
placed in a crate, single-layer, bottom up. They are then 
submerged in boiling water for a certain length of time, when 
those cans which are sour and badly infected would swell up. 
A man stands by with a marker and marks cans as they swell. 
The time is taken and it is found by cutting just how long 
it takes to swell up all the bad cans before the good ones 
begin to swell. After repeated trials and cutting of a good 
many eans a certain time can be fixed which will give a very 
complete and satisfactory separation. In some cases this method 
will not work out; we have seen it tried and have seen every 
ean swell out within less than a minute, both the good and 
the bad cans, in which case it is advisable to heat for two 
or three minutes, allowing all cans to swell out, then remove 
the erate containing the cans and set it down quietly on the 
floor and wateh the cans which snap back, until all but those 
which are sour and badly infected remain swelled out. The 
worst cans will remain swelled out for quite -a length of 
time, in some cases for several hours; those which are only 
slightly affected do not snap back right away, but are like 
springers, and may usually be detected by trying the end with 
the finger. By cutting and noting the time required for all 
good cans to draw in a rule may be established for a com- 
plete and satisfactory separation. A pack affected with flat 
sours is a bad mess, and calls for the highest judgment on the 
part of those engaged in making the separation, and even then 
some flat sours will go through and will get out to the trade in 
spite of all the care that may be taken. The theory on which 
these methods of separation are based is the quantity of gas 
liberated by the germs which, under the action of heat, will ex- 
pand and release the vacuum, but there are several natural con- 
ditions which interfere at times with a perfect separation on 
this theory. Cans which are made of heavy tinplate do not 
snap back so readily; in fact, they often have to be pushed 
back, even after treatment with cold water. If the tin is 
stiff it requires a very powerful vacuum to draw the ends in. 
Then the filling of all cans is not uniform; this may be seen 
by eutting open a dozen cans and noting the difference in the 
height of the liquor. Where there is a large air space the 
vacuum is not usually strong; this interferes with the test. 
But, if all cans ere filled very nearly uniformly and a medium 
or light weight tin is used in the manufacture of the cans a 
very satisfactory separation of fiat sours may be made by 
either one or the other of the methods here given. 


Analysis of Wine Vinegar, Catsup and Prepared Mustard. 
The following is in connection with eight samples of goods 
whieh were offered for sale to one of our subscribers, but 
before making the purchase he took the precaution to submit 
the samples to the laboratory for examination. Our analysis 
of two samples ef wine vinegar resulted as follows: 
No. 1 No. 2 

6.35% 
Total solids 2.42% 
Ash 0.22% 
OL See ee ee eer ee 

Sample No. 1 is deficient in acidity, but contains considerable 
unconverted alcohol. Sample No. 2 complies with the standard 
for wine vinegar. We think sample No. 1, if allowed to com- 
pletely ferment, would also prodtce a good grade of red wine 
vinegar. 

Sample of catsup marked ‘‘A’’ contains ten million bac- 
teria per cubic centimeter and would be satisfactory in this 
respect. However, it contains a great quantity of starchy ma- 
terial which is not tomato, The flavor is also not characteristic, 
and we believe it would be safest to label this catsup as a 
compound, stating the ingredients, because there is so much 
starchy material present that it would hardly pass for a 
straight tomato catsup. Sample of catsup marked ‘‘B’’ con- 
tains at least forty million bacteria per ecubie centimeter and 
a large amount of starchy material, so that we do not believe 


it would pass inspection no matter how you labeled it. 

Regarding the four samples of prépared mustard, sample No, 
2 contains tumeri¢ and a small amount of wheat and corp 
flour, but is the best sample in the lot. Sample No. 3 containg 
tumeric, considerable corn flour and mustard hulls. Sample 
No. 4 contains mustard hulls, tumeric and a great deal of 
corn flour. Sample No. 5 contains 2 great quantity of corp 
flour and is a very poor article, Samples 4 and 5 are very 
low grade goods and would have to be labeled compound, ang 
with sample No. 3 we would also advise you to declare the 
presence of cereals. None of these samples could make any 
claim to being even medium grade goods, to say nothing of 
high class mustards, 

Information for Vinegar Manufacturers. 

National Canners’ Laboratory, . 

Gentlemen: On our generators which we use for manufae- 
turing our White Distilled Vinegar we lave been using stale 
beer mixed with our mash, we presume to furnish phosphorie 
acid to keep the yeast alive. It is very difficult for us to obtain 
stale beer at the present time, therefore we wish to get a 
substitute for same. Could you tell us what to use? We are 
using about a quart of stale beer to each generator. 

Yours very truly, 


We herewith quote our reply to the above inquiry: 

‘*Tn answer to yours of the 26th in regard to the use of stale 
beer on your generators, we would advise you to use fresh 
beer. which you probably can obtain readily, or you might use 
cider for this purpose. If you use cider we would advise you 
to mix equal parts of cider and vinegar and use this for 
soaking your generators. 

**Tf you deeide to use fresh beer we advise you to take one 
quart of beer and heat it just to boiling, then cool and add 
three quarts of vinegar and about one pint of grain alcohol 
and filter. The reason we advise this treatment is that by 
heating the beer to the boiling point you will destroy the 
veasts and other ferments in it, at the same time causing 
some of the albuminous matter to precipitate out, which 
will be removed upon filtration. 

‘After you have filtered this liquid it is a good plan to 
distribute it in shallow dishes and keep in a warm place for 
two or three days, being careful to keep the dishes covered 
in such a manner as to keep the dust out of them, but not 
so covered so that the air cannot readily get at them; that is, 
keep the cover raised about one-half inch or so from the top 
of the dish. In about two days usually a very good growth of 
vinegar ferment will appear upon the surface of the liquid. If 
precautions are taken this ferment will be pretty nearly a 
pure culture, and it can easily be made a pure culture if you 
have a microscope to separate the yeasts and molds, but we 
presume that you do not have this equipment so will not go 
into detail on this. But for practical purposes you will gen- 
erally have a pure culture of vinegar ferment. 

‘* When the liquid in the dishes is entirely covered with the 
ferment, which will usually take about three days, you can add 
this liquor (that is about one quart of it) to the first charge 
of stock to be run over the generator. This should give you a 
very good quantity of good vinegar ferment without many 
yeasts or molds which will adhere to the shavings of the 
generator very nicely and furnish a good vinegar if you do 
not change the stock very radically during your run.’’ 





JERSEY RHUBARB SHORTAGE. 

The packers of Jersey rhubarb who expected to be 
able to make deliveries in full owing to the perfect re- 
covery of the crop from the early drouth to later favor- 
able growing conditions, now doubt that they will 
be able to give their buyers anything near full: de- 
livery because of the great damage done to the plants 
by the recent wind.and rain storms, and some of them, 
it is intimated, will fall short on their deliveries — 
Journal of Commerce. 








MICHIGAN 
BEANS | sacinaw 


C. H. P. Pea Beans and Red Kidney Beans 


We also have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


MILLING CO. - Saginaw, Mich. 
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Sprague Canning Machinery Co., Bridgeville, Del., Nov. 5, 1910. 

Chicago, Ill. 

Mr. Daniel G. Trench, Pres. 
Dear Sir: 

We have used, during the season of 1910, one of your Colbert Tomato Fillers, on 
which we packed sixteen thousand cases No. 3s and two thousand No. 2s. This machine 
did for us by far the most satisfactory work, on the size can we used, of any tomato 
filler we have ever seen worked. We have had the machine operated a whole day at a 
time, and have every can run so accurate in weight, that the use of any inspector, or 
weigher after the machine, is almost superfluous. 

We ran the machine from sixty to sixty-six cans per minute, and 1 believe the 
machine will do equally good work at seventy to seventy-five. 

Another very excellent feature in the machine is, it will fill with equal regularity 
an extra standard, or fancy quality can, as well as standard, placing in the can practically 
all the whole tomatoes that go into the hopper. 

At the same time, we wish to acknowledge your constant and careful attention 
given us during the installation and running of this machine. 


Yours very truly, H. P. CANNON. 


We can make prompt delivery of 





a few more of these Machines 





SPRAGUE CANNING MACHINERY COMPANY 


222 N. Wabash Ave., Chicago, IIl. 
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C. M. KEMP PASSES AWAY, 

It is with much regret that we announce that C. M. 
Kemp, president of the C. M. Kemp Mfg. Co., of 
Baltimore, the well-known manufacturer of the 
20th Century gas machines, passed away on July 24, 
at his summer home on the Severn River, Maryland, 
at the age of 58 vears. Mr. Kemp is survived by his 
widow, Mrs. Frances Regester Kemp, two sons, W. 
Wallace and Edgar J., and three daughters, Katherine, 
Henrietta and Alice Kemp. 

Mr. Kemp was the founder of the C. M. Kemp Mfg. 
Co.. which was established thirty-five years ago, 
and was the inventor of the 20th Century gas machine, 
which is so extensively used by canners and canmakers 
throughout the country, as well as in other industries 
and lines. 

Mr. Kemp's funeral took place from his residence, 
1500 Mount Royal avenue, Baltimore. The interment 
was in Greenmount Cemetery. The pallbearers, selected 
from among his oldest employes, were Louis Pur- 
nell, Frederick Witte, John S. Cole, William Van 
Horn, Hyland P. Stewart and Roby Purnell. The hon- 
orary pallbearers were Messrs. William C. Meginnis 
and Stephen Mason. 

Mr. Kemp was an ideal citizen. For years he took 
a keen and active interest in all things which he con- 
sidered to be for the making of civic righteousness 
and the uplifting of the masses. Mr. Kemp was at 
one time the Democratic candidate for mayor of Bal- 
timore. Though he met with defeat, he was not 
daunted, remaining true to his political principles. 

Mr. Kemp was unique, in that he conducted his 
big manufactory on the principle of the Golden Rule; 
his attitude toward his employes being rather that 
of a friend than an employer: his unusual goodness 
and kindness is shown in the fact that many of them 
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have been with him for periods ranging from fifteen 
to thirty years. 

He was a deep thinker and a man of marked cul- 
ture. He was kind-hearted and easy to approach; 
was a great lover of children. Among his character- 
istics was his rugged honesty, from which nothing 
could swerve him, and which he exemplified in his 
every dealing with his business associates and em- 
ployes. His ear and heart were ever open to all 
worthy charities and his purse was always open to ap- 
peals for help, 


CANNERS’ SUPPLY HOUSE TAKES NEW LINE. 

Mr. E, J, Judge, 356 Market street, San Francisco, 
Calif., the well-known canners’ supply man on the 
Pacific Coast, who is agent for some of the largest 
concerns now manufacturing canners’ machinery and 
supplies, has extended his line of endeavors. Can- 
ners on the Coast, as well as many others, will be 
glad to learn that Mr. Judge is now prepared to sup- 
ply their wants in the adhesive line, he having re- 
cently accepted the Pacific Coast agency for the Tacks 
Manufacturing Company of Utica, N. Y., whose 
TACKSTICK paste, as well as Gums for all label- 
ing machines, Tin Paste, etc., are well known and 
favorably regarded, wherever canners use paste of any 
kind. 

Mr. Judge will be prepared to fill hurry orders from 
stock in San Francisco, for all adhesives. He handles 
not only TACKSTICK, condensed paste, but TACKS’ 
LABELING GUMS, No. 130 (for use without heat on 
the Bert Labeler), and No. 127 (for use on the pick-up 
end of Knapp and Hammond Labelers), as well as 
TACKS’ TIN PASTE, No. 15, for attaching labels 
direct to tin; and all orders or inquiries sent him will 
have the most prompt and careful attention. 














~ Standard Tin Plate Co. 


Tin Plates 


Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 
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YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the mmtter off vourmind. , 
RYDER CAN MARKER 


for first and every can. 
changes for different a 
instantaneous. Adjustment te 
different size cans 


=» list of users, testimonials, etc. 
S.M. RYDER & SON, "14S424 NEW YORK 
PRAGUE CANNING MACHINERY CO.,"¥XS7EEN AGENTS quips g 














0. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. EB. 8. 


McMeans & Tripp 


ENGINEERS 
MECHANICAL ELECTRICAL 


Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 
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‘CLASSIFIED ADVERTISEMENTS 





enced help wante 





Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and man 
preservers, com iment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE ; 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
§ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


gan. 


every 
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HELP WANTED. 








WANTED—Two experienced Hawkins capper operators 
and two experienced patchers, for corn season, beginning 
about August 10 to 15; name references. Address The 
Louis McMurray Packing Co., Pontiac, Il. (449) 





WANTED—A thoroughly competent man who can cook 
corn and pumpkin and who has some knowledge of canning 
machinery; must be sober; give references; state expe- 
rience and salary wanted. Address Dodgeville Canning & 
Mfg. Co., Dodgeville, Wis. (447) 





WANTED—An 
fruit evaporator. 
Utah. 


Address 


Ogden, 


Ogden Canning Co., 
(452) 





WANTED—Experienced man to take charge of corn-cutting 
room. Address Kiser, Houser & Hoe, Columbus, O. (441) 





WANTED—Catsup cook, competent to superintend branch 
factory; reference required. Address ‘‘B. S.-290,’’ care THE 
CANNER. 
WANTED—Man to take charge of cutting room; one ex- 
perienced with Morrall cutters; also one good all around 
machine man familiar with canning machinery. Address O. §., 
care THE CANNER. (442) 








WANTED—Ten solder and solder machine men. Only sober, 
competent men need apply. Address Western Grocer Co., Mills 
Canning Department, Marshalltown, Ia. (435) 





WANTED—Manager for corn canning factory; good loca- 
tion and town; steady employment for the right man; give 
good references and act quickly. Address Z. Y. X., 445, care 
THE CANNER. 





WANTED—First-class experienced Hawkins capper man; 
also first-class experienced tippers and patchers for the coming 
corn canning season. Address Elgin Packing Co., Elgin, 
Ill. (446) 








SEEDS. 





WANTED—300 pounds of New Stone tomato seed. Send 
sample and quote price to F. J. Pattin, P. O. Box 1207, Ha- 
vana, Cuba. 





WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
— THE CANNER Publishing Co., 222 N. Wabash Ave., 

icago. 





FOR SALE—Az authoritative work en the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 

emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CaNnneR Publish- 





FOR SALE- 














experienced man to erect and operate. 


FACTORIES. 





FOR SALE—An established up-to-date cider vinegar plant, 
completely equipped with modern machinery. Best apple county 
in state of Michigan; low rate to Chicago. Address ‘‘B. 333,’’ 
care THE CANNER. 








MACHINERY. 





FOR SALE—One 3-hp. direct current motor, Crocker- 
Wheeler make, 1910 pattern, cost $85; will sell for $50; 
was taken in part payment of a debt and has never been 
used; this is a bargain. Address The Canton Canning Co., 
Canton, O. (448) 


FOR SALE—Two Jersey Queen tomato fillers and Latch- 
ford peeling system. Address J. S., Box 207, Tipton, 
Ind. (450) 








FOR SALE—Left-hand Morral double cut late pattern 
corn cutter, never used, $175; left-hand Morral single cut 
corn cutter, overhauled, fine condition, $125; King tomato 
filler, fine condition, $110; 1 Bucklin Cyclone pulp machine, 
never used, $75; Sprague exhaust box, used on 1,000 cases, 
fine condition, All can be shipped on an hour’s notice. 
All styles other canning machinery for sale that can be 
shipped immediately. Write for prices. Hugh Ross, Han- 
cock, (451) 


FOR SALE—20 Ermold eorking machines; al] in first-class 
condition. Address M. 8. Achenbach, 418 Madison ave., N. S., 
Pittsburgh, Pa. (443) 


FOR SALE—The authoritative canners’ text-book called ‘‘A 
Complete Course in Canning,’’ new, revised, and greatly en- 
larged, with many valuable features added. The revised edi- 
tion of this thorough exposition of practical methods of hermet- 
ically sealing canned goods of all descriptions and preserving 
fruits and vegetables will be ready for distribution about the 
middle of April. Send in your order now. This text-book will 
not only contain full working formule for the packing, pickling 
or preserving of every article handled but will include the sani- 
tary equipment and conduct of the canning or preservin 
plant, to comply with all pure food demands, and speci 
articles on cost systems, ete. This work is written in plain lan- 
guage, easily understood, and with its aid all processes are 
readily mastered. Price $5.00, cash with order. Order through 
THE CANNER, 222 N. Wabash Ave., Chicago. 


FOR SALE—‘‘The Book of Corn.’’ This is a work ef 500 
pages by Herbert Myrick, assisted by B. S. Snow and ether 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 222 N. Wabash Ave., 
Chicago. 


FOR SALE—Eight King tomato fillers in first-class condi- 
tion. These machines have only been used one season and are 
perfect in every respect. One Hubbell Crane, 12 ft. swing; 
can be cut down to suit any circle. This crane is absolutely 
as good as new. Three Hawkins hoists, with fifty feet of track 
each; good working condition. For prices and particulars ad- 
dress Box 103, Greenwood, Ind. (394) 


FOR SALE—One Cyclone pulp machine, I. M. & B. _to- 
mato filler, 7 double mouth fire pots, 2 40x40 open process 
kettles, 1 3-bbl. and 1 4-bbl. carburetters, 1 No. 1 blower, 1 
deep well steam pump, 1 boiler feed pump, 1 5-ton Buffalo 
wagon scale, 1 50-h. p. boiler, 1 15-h. p. engine, 1 M. & S&S. 
corn silker, 1 corn cutter, piping, valves and belting; 100,000 
high-grade tomato labels. Will sell cheap. For particulars 
address J. ©. Buck, Monroe, Mich. (439) 
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Among the Evaporated Fruit Trade 
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Wind Storm Does Heavy Damage to Apple Crop in Western 
New York—Market Upset. 

C. C. Hall, the well-known Rochester broker in 
evaporated apples, reports to THE CANNER AND DRIED 
Fruit PACKER under late date as follows: 

“The windsorm here Monday and Tuesday has up- 
set market conditions completely. Conservative esti- 
mates put the drop at 20 to 25 per cent, but the great- 
est part of the apples on the ground are going to be 
made into chops. It is impossible yet to tell what 
effect these conditions will have on the later market. 
These chops are not of a great deal value to manu- 
facturers, although they will be large in size, and 
look attractive when they are first made. They are 
quotable at 2% to 3 cents per pound f. o. b. shipping 
point, but they have come on the market so unexpect- 
edly that that it is difficult to tell yet how well they 
are going to sell. Based on higher prices for waste, 
as well as the fact that old goods are entirely cleaned 
up, they ought to be worth prices asked. It is esti- 
mated that anywhere from one hundred to one hun- 
dred and fifty cars will be ready for shipment during 
the next two or three weeks. 

“On account of these conditions, prime apples for 
shipment for October-November are quotable from 
I1 to 11% cents, but buyers are not interested at over 
10 to 10%cents. Late made chops are quotable at 
3% cents and waste 3% cents. 

Say Damage to New York Apples Not Heavy as Reported. 

Knowles Bros., of Lockport, N. Y., report that “The 
damage done by the recent windstorm in Western 
New York to the coming apple crop is not nearly 
as severe as has been reported. The fruit that was 
taken off the trees was very wormy fruit and that 
now remaining will be of very fine quality, we dare 
say as fine as Niagara ever produced. Any of the 
trade wishing more definite information would be 
pleased to have them write us.” 


Apple Situation in Benton County, Arkansas—Crop Out- 
look Good. 

The Teasdale Fruit and Nut Products Co., of 
Rogers, Benton County, Ark., report on apples as’ fol- 
lows: 

“The members of our firm, having personally visit- 
ed a large number of orchards in Benton, Washing- 
ton and Madison counties, and having reliable data 
regarding the growing crops from other sections in 
the Ozarks at this date, July 17, 1911, believe that 
the crop in this section will be as large, if not larger 
than last season, which was I5 to 25 per cent of a 
full crop. 

“The cultivated, sprayed, fertilized and properly 
pruned orchards of the past two or three years are 
bearing heavily, while the majority of the orchards, 


which have only partially been cared for, and, in some 
instances, neglected, the crop is spotted, and in some 
instances we found quite a number of trees, and even 
orchards were bearing nothing. In many of those neg. 
lected orchards we found that the trees were dying, as 
they could not stand the severe hot, dry winds and 
drouth. 

“In the main, the young trees are not bearing, al- 
though there should be thousands of acres of these 
bearing heavily, and we cannot account for their fail. 
ure. The idea has been advanced that the scions which 
have been used by the nurseries have been taken 
promiscuously from all kinds of trees, and in some 
instances even barren trees, and the result is that 
these young orchards, on that account, will not bear, 
Our opinion is that these young orchards have been 
ruined on account of the owners planting crops in 
them, which absorbs the strength of the ground to the 
detriment of the trees. We believe if they were thor- 
oughly fertilized for a few years and scientifically 
treated under the direction of the Agricultural De- 
partment, they would recover and bear fruit. It is 
preposterous to suppose one moment that young 
orchards can be treated, as they have been treated by 
growers, and expect results. It seems strange that 
our orchard men have not learned this long ago. 

“Our summer and early fall crop of apples was 
seriously injured by the drouth, but rains are improv- 
ing late varieties, and apples are growing larger and 
indications point to the best quality of apples we have 
ever grown in this section. If they keep on growing 
as they have the past ten days, it will increase the 
bushels. 

“Taken as a whole, therefore, the situation is very 
favorable, and the growers, shippers, evaporators, can- 
ners and vinegar men should have a good season, as 
the market conditions are favorable. Under no cir- 
cumstances would we intentionally take too optimis- 
tic a view of the situation, and yet, after carefully go- 
ing over the ground, we believe the crop will prove 
to be a better one than we had last year, in both qual- 
ity and quantity. Teasdale Fruit and Nut Product 
Co., per A. S. Teasdale.” 


HAWAIIAN PINEAPPLE CROP. 

Theo. H. Davies & Co., Ltd., of San Francisco, re- 
port that “Our Mr. Wodehouse arrived from Honolulu 
a short time ago and before leaving the islands went 
very thoroughly into the pineapple situation. He in- 
formed us that although a somewhat larger acreage 
had been planted, a good deal of this land would not 
produce pineapple. One concern planted 1,600 acres, 
out of which they had 150 acres which produced pine- 
apple. The balance would not mature the fruit. The 
estimated pack, from all information we can get, will 
not be any larger than last year.” 














REDLICH MFG. COMPANY 


Wooden Faucets, Bungs and Plugs. 
Cider and Vinegar Makers’ Clarifying Shavings. 
Coopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 











What Do I Know About Capping 


is a booklet that will interest the man that has big mouth and 
sample to No. 10 cans to cap. Yours for a 2 cent postage stamp 


M. E. HOWARD 
344 S. Senate Ave. . P Indianapolis, Ind. 
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Fruit Crop Conditions 














\ report from Wyoming county, New York, says country in automobiles, furnished by the people of 
at apples are all on the ground, owing to the dry Hilton and the vicinity. A program giving full details 
o h ‘n will be published and distributed to members the last 
art jenoei from Steuben county, New York, states week in July. Every fruit grower, whether a member 
that i \pples, pears and cherries are nearly a failure. of the association or not, should attend. f 
Plums are dropping badly.” Phe report of the Fruit Division of the Canadian 
Apples and pears promise a good yield this season in Department of Agriculture says that the prospect for 
Green county, New York. Trees that were properly apples has diminished slightly since last month’s re- 
sprayed are reported to be in fine condition. _ port, except in British Columbia, where prospects have 
“In the Nelson section of British Columbia fruit rather improved, and it is now estimated that ship- 
rowing is assuming large proportions and seems ments from that province will be 85 per cent of last 
destined to become one of the leading industries. year's crop; which was very heavy. Apples are be- 
A leading fruit grower of Nova Scotia states that ginning to drop heavily in some districts. There are 
a bumper apple crop in the province is now assured. reports of sun scald in the counties north of Lake 
The trees in the cultivated orchards have not suffered Erie and the counties on Lake Huron and inland to 
from the drought. The fruit so far is remarkably York County. Nova Scotia still expects to have the 
free from what is known as the black spot. A mil- greatest crop on record, due partly to the increased 
lion barrels will probably be harvested. acreage, but also to the heavy yield. Baldwins are 
The Executive Committee of the New York State short. A very marked feature of the snuetson so 
Fruit Growers’ Association has decided that the sum- far is the freedom from angus diseases. see 
mer meeting of that organization will be held at Hilton, be light in all sections. | lums promise to be a _ to 
Monroe county. August 11 and 12 are the dates. medium crop in Ontario and Nova Scotia. Early and 
Hilton is one of the great fruit-growing centers of _ late peaches will be a good crop. I eaches of the Craw- 
New York state. Indeed, more apples are grown in ford type are reported as somewhat light. Raspber- 
that section than in the Hood River valley. Other Mes and gooseberries suffered severely from the dry, 
fruits are very largely grown also. There is a big hot weather in Ontario. 
cold storage plant and many other things of interest to .oraremematet 
fruit growers to be seen. There will be only one busi- APPLE AND PUMPKIN MACHINERY. 
ness session, namely, on the afternoon of the 11th. The If you wish to buy or seil used apple or pumpkin 
balance of the time will be devoted to trips about the machinery, try a want or for sale ad. in THE CANNER. 











THE following letter from one “EOR YOUR PRESSING NEEDS” 


of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 
The press I bought of you last year has 
given entire satisfaction, grated and pressed 
6 to 7 thousand bushels of apples last year 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
bushel, and from average apples we got 4 
gallons of cider. 
The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 
them. Very respectfully, Fic 6 
CHAS. H. VAN VLECK, Sees 


CHVV/W Anderson, Mo. ‘ — _ 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


8-4 corrLanoT s Reet. New vork THE HYDRAULIC PRESS MFG. CO. 6 uncout sve wounr ciccao, onto 
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News for Catsup, Pickle, 


Kraut and Vinegar Makers 




















Kansas Officials Find Illegal Pickles. 


In giving the results of food analyses made by that 
State, the Kansas State Board of Health in its Bulle- 
tin No. 6, for June, prints the following list: 

No. 6452. Substance, ‘‘Pickles.’’ Manufacturer, Otto 
Kuehne, Topeka, Kan. Retailers, Baker Bros., Coffeyville, 
Kan. Alum present. Illegal. 

No. 6463. Label, ‘‘Congress Brand Sweet Pickles. One- 
tenth of 1 per cent of benzoate of soda.’’ Packed for Kan- 
sas City Wholesale Grocery Company. Retailers, Peak 
Bros., Kansas City, Kan. Alum present. Illegal. 

No. 6465. Substance, ‘‘Pickles.’’ Manufacturer, Squire 
Dingee, Chicago, Ill. Retailer, Ike Alford, Peru, Kan. 
Alum present. Illegal. 

No. 6468. Label, ‘‘Highland Brand Sweet Split Pickles. 
Prepared with turmeric. Composed of cucumbers, spices, 
sugar and distilled vinegar. Prepared with one-twelfth of 
1 per cent of benzoate of soda.’’ Manufacturer, Williams 
Bros. Company, Detroit, Mich. Retailer, C. F. Wimmer, 
Wichita, Kan. Alum present. Illegal. 

No. 6469. Substance, ‘‘Pickles.’’ Manufacturers, M. A. 

Gedney & Co. Retailer, E. 8S. Hawley, Wichita, Kan. Alum 
present. Illegal. 
» No. 6470.. Substance, ‘‘Sour Pickles.’’ 
Otto Kuehne Preserving Company, Topeka, Kan. 
Hast Side Racket Store, Wichita, Kan. Alum 
Ilegal. 

No. 7722. Label, ‘‘Madison Brand Sweet Spiced Pickles. 
Preserved in distilled vinegar. Flavored with choice spices 
an@ sugar and prepared with 0.001 per cent of benzoate of 
soda.’?’ Manufacturer, Alart & MeGruire, New York. Re- 
tailer, Carlyle Mercantile Company, Carlyle, Kan. Alum 
doubtful. ° 


Manufacturer, 
Retailer, 
present. 


Pickle Crop Conditions in Wisconsin. 

A private advice to THe CANNER from Green Bay, 
Wis., says in regard to the crop situation in that sec- 
tion: 

“The vines at most of our stations are looking. fair. 
We had a heavy rain on the 23d and 24th, which was 
general throughout this section. This rain was fol- 
lowed by very cold weather, which caused some of the 
vines to take on a yellow appearance. Our foremen 
from different stations reported that the vines started 
to blight, but we find on investigation that this was 
not true to any great extent. 

“Farmers have started to deliver at all of our sta- 
tions, and with favorable weather for the next six or 
seven weeks we expect to pack about as many pickles 
as received during 1910. It is possible that there may 
be a slight falling off, due to the fact that the stand of 
the vines are thin, caused by cut worms working 
early in the season.” 


Pickle Market Comment. 


Commenting on market conditions, a very well post- 
ed western pickle man remarks to THE CANNER that 
“Spot stock pickles are the shortest we have seen 
them in fifteen years. Vatrun is selling readily at 
$1.50 to $1.65 a bushel. The demand for manufac- 
tured goods is exceptionally good. We sold an assorted 
car of goods today on a $7.50 basis f. o. b. factory. 
Bottling stock is practically cleaned out of the mar- 
ket. We do not believe that a buyer could purchase 
five carloads of 7/8000-5/6000 or 10/12000 at any 
price, as the supply of bottling stock cannot be replen- 


ished for nearly nine months. The situation looks very - 


rave to us. Very few of the manufacturers realized 
the seriousness of the condition until too late and con- 
tinued to sell both bulk and bottling godds at prices 
that were too low.” 


Pickle and Condiment Trade Notes. 
The pickling station at Beaver, Wis., is reported cop, 
pleted, and receiving cucumbers. 
An eastern Wisconsin report on cucumbers states: 
stand but rather late; doing nicely.’’ 
Fire at Dubuque, Ia., on July 30 damaged the Wienek 
Hoerr pickling works, inflicting considerable loss. 


“* Good 


A western New York advice on the cucumber ¢& 
states: ‘‘The vines are looking good; have had plenty 
of rain.’’ ; 

Reports from Colorado are encouraging, though one yp. 
cent advice stated that blight was beginning to show jj 
some sections. 

It is reported from Marshfield, Wis., that F. H. Wittes 
has disposed of the Marshfield pickle plant and erop 
contracts to Libby, McNeill & Libby, of Chicago. 


The pickle salting station at Wausaukee, Wis., is » 
ceiving cucumbers. Over 100 acres of cucumbers wey 
contracted~for with farmers for.the Wausaukee statiog, 


A report from Big Suamico, Wis., says: ‘‘The first ¢op. 
signment of pickles was delivered at the new pickle-salting 
station yesterday. Miss Clara Marks of this city delivers; 
the first lot.’’ 

From northeastern Wisconsin comes a_ report Stating: 
‘‘Some plants hurt by blight. We have been receiving 
cucumbers since the 15th inst., and we expect an averag 
crop if fall holds out.’’ 


An Illinois report on the cucumber crop under recep 
date said: ‘‘ Vines look well and are full of blossoms; ar 
receiving a few pickles. This week shows increase over 
last week and with more rain we will have a good crop,” 


From east central Minnesota: ‘‘Cucumber vines ar 
looking good; plenty of rain lately.’’ From southeast 
Minnesota a report states: ‘‘We had a good rain sine 
last report. Will have a big crop if we get rain a litth 
later.’’ 

An advice from western Wisconsin says, concerning «- 
cumbers: ‘‘Have had nice rains, which have done a 
abundance of good. Weather is now too cold for prolific 
bearing. Receipts are, however, increasing every day and 
quality is of the best. Prospects are encouraging.’’ 


A recent report from Iowa said in regard to cucumber: 
‘*Vines not suffering yet, but must have rain inside ofa 
week or there will be trouble. Some. lice reported.” 
Another Iowa report under late date stated: ‘‘ About one 
inch of rain since last report improved conditions slightly. 
A few cucumbers coming in. Prospects for one-third of 4 
erop.’’ 


A leading Western pickler said to THE CANNER the 
other day: ‘‘My impression is that there is a slight i- 
crease in pickle acreage throughout the United States ani 
that crop conditions are a little better than a year ago. 
On the other hand, spot holdings of retailer, jobber and 
factory are smaller than for many years. All these facts 
combined incline me to think that good prices will be main 
tained in pickles for the coming year.’’ 


A report from Michigan says: ‘‘Cucumber vines are 
good; same acreage as last year.’’ A second Michigan te 
port says: ‘‘Good as could be expected up to this wit 
ing.’’ A third Michigan advice states: ‘*Cucumber crop 
looks fine, and with warm weather we would have very 
large receipts. Taking in pickles at six stations.’’ A 
fourth advice from Michigan states: ‘‘Cucumber acte 
age is small; vines looking good; weather ideal; grower 
hopeful of a good yield.’’ 


A report from north central Ohio says: ‘‘ Weather cor 
ditions are favorable and cucumber vines are growilg 
nieely. -The-season js about one week later than usual” 
A northern Ohio report says: ‘‘ Prospects favorable; plenty 
of mOisture at present time. Vines are in nice conditio 
ata pickles are being received.’’ From southwestern Ohio 

ard to pickles has been received: 
ayorable, although the crop depends alte 
r. We need rain badly and do m0 
‘op, as the vines are small, also the act 
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AND CIDER PRODUCTS—BOTTLING AND CAN. 

NING PRESERVATION EFFECTED BY PASTEURIZA- 

TION OR STERILIZATION. 
(REPRINTED BY REQUEST.) 

In the manufacture of cider the first considera- 
tion is the character of the apples to be worked up. 
For a high-grade sweet cider for beverage purposes, 
a good quality of apples should be used, the character 
and flavor of the apples for the production of sweet 
cider being as important as in the case of where the 
apples are used for table fruit. Of course, the neces- 
sity for perfect fruit as Tegards appearance is not an 
important item, but partially decayed apples or apples 
which are immature or otherwise defective as regards 
favor would, of course, not be satisfactory. 

A number of varieties of apples are well adapted for 
cider purposes, the winter apples, which are richer in 
sugars as a rule, being preferable to the summer varie- 
ties. Aside from a good sugar content, the apples 
should be sub-acid and contain a fair amount of tan- 
nin. Usually a mixture of several varieties will be pref- 
erable to any one variety unless the one variety is 
especially adapted for cider purposes. — 

The first step in the manufacture of cider for bever- 
age purposes should be the washing of the apples to 
remove dirt as well as any soluble matter on the 
surface of the apples which might affect the flavor. 
The next step, of course, is grinding, for which vari- 
ous types of mills have been devised. Any of these 
are satisfactory which secure sufficiently perfect rup- 
ture of the cells containing the juice; that is, the ac- 
tion of the mill should be a grating one, instead of 
cutting, as otherwise the cells will not be ruptured suf- 
ficiently to permit of a satisfactory separation of the 
juice. The yield of cider will, of course, depend upon 
the character of the apples, as well as upon the grind- 
ing and pressing, but in any event all of the juice 
will not be obtained from the pomace on first press- 
ing, though it is only the first pressing juice which 
would be desired for beverage purposes. The partly 
exhausted pomace after the first pressing can be treat- 
ed for the purposes of producing stock of vinegar or 
jells. The further treatment of the first pressing cider, 
where intended for beverage purposes, will depend 
upon the way in which the cider is to be marketed. If 
desired to have a perfectly clear cider, filtering will 
have to be resorted to. The filtering of the cider is 
somewhat difficult, owing to the fine character of 
the suspended matter, but may be accomplished by 
a number of filters upon the market, some of those 
employed being filter-paper pulp, which is employed 
either with or without pressure; bag filters, sand and 
shavings. Of these the filter-paper pulp is probably 
the most efficient and satisfactory. Whether mar- 
keted before or after filtering a number of methods 
of marketing may be employed. These include mar- 
keting in barrels and kegs, bottling as well as put- 
tmg the cider up in tin cans. If marketed 
m kegs and barrels it will be necessary to 
employ a preservative or cold storage. Where a pre- 
servative is employed, nothing would be required ex- 
cept the addition of sodium benzoate, which is the 
preservative generally used, which may be employed 
i amounts of from one-tenth to two-tenths per cent. 
One-tenth per cent is sufficient where the cider is only 
to be held a few months during the winter, while up 
to two-tenths per cent will be required where the cider 
8 to be held during the warmer summer months. Of 
Sourse, any unnecessary employment of sodium ben- 
zoate is undesirable, as it begins to affect the flavor 
of the cider when used in amounts approximating two- 
tenths per cent. 








SPECIAL EASTERN AGENT FOR 
The “Sprague”? 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
“M” Corn Cutter, Corn 
Cookers, Silkers and 
all Machines 
for Canning 

Purposes 


500 Page Catalogue 
fer the Asking 


A CANNING 
FACTORY, 
1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


ask me, I'll 
get it for you 


Correspondence Solicited 


My Motte: 
The Buyer Must be Satisfied 

















saenaneeiail 





emma 




















FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 











PLATES 


Pope Tin Plate Co. 
PIPTSBURGH. PAS BASTERN OFFICE: . 


29 BROADWAY, NEW YORK CITY 





4 HICAGO OFFICE, 140 S, Dearborn St. 
Lor 











a 





40 THE CANNER AND DRIED FRUIT PACKER. 


Where cold storage is employed, especial care is 
required to put the cider down as free from yeasts 
or other micro-organisms as possible. Where the cider 
has been pasteurized by passing through a block-tin 
coil which permits of the heating of the cider to about 
i70 degrees Fahrenheit, and then continued through 
another block-tin coil whereby the cider may be chilled 
and then passed into casks which have been thoroughly 
cleansed and then coated with paraffin, the cider can be 
held very satisfactorily in cold storage for a number of 
months and even shipped considerable distances without 
trouble from spoilage. Of course where good quality 
apples are used, free from decayed spots, and the ex- 
pressed cider handled rapidly, so as to go into cold stor- 
age without any appreciable degree of fermentation 
starting, cold storage could be quite satisfactorily em- 
ployed without resorting to pasteurization of the cider. 
Any heating of the juice is always undesirable where 
it can be avoided, as it is difficult to heat the cider suf- 
ficiently to preserve it without imparting a cooked 
taste. 

The other means of putting the cider upon the mar- 
ket, which include bottling and canning, have so far 
not very large application. There would, perhaps, 
be some field for the bottling of cider such as has been 
worked up for grape juice, though most of the cider 
goes upon the market in larger packages and pre- 
served with sodium benzoate. Where bottling or can- 
ning ‘is employed, preservation of the cider would 
be effected by pasteurization or sterilization. In the 
case of bottling the filtered cider would be employed, 
and sterilization could be effected at 170 degrees to 
180 degrees Fahrenheit, the time depending upon the 
temperature and the size of the bottle. 

Where the cider is canned it could be packed in 
any size can from No. 3 up to five gallons, being ster- 
ilized preferably at the temperature of boiling water, 
though sterilization could be accomplished at 180 de- 
grees Fahrenheit if sufficient time was given. The 
cans should be inside enameled to avoid solution of 
tin with acquiring of the metallic taste. 

Closely allied products which are readily produced 
from the apple juice are boiled cider and unsweetened 
cider jelly. These are manufactured by simply evapor- 
ating the apple juice or cider to the required density. 
This can be accomplished by the employment of any 
one of the several types of evaporators, employing 
either direct heat or steam. However, the evapora- 
tion is best accomplished by an evaporator having a 
steam manifold and having such an arrangement that 
the fresh juice can be run into a compartment where 
defecation catt. be accomplished either through sim- 
ply heating and skimming off the albuminous matters 
and other substances which rise as a scum, or by 
heating in connection with the employment of the 
milk of lime or calcium carbonate. The employment 
of milk of lime or calcium carbonate will enable the 
securing of clearer, less acid, product. After passing 
from the defecating compartment the juice would flow 
over the steam manifold in such a way as to be drawn 
off at the desired density at the end of the tank. For 
the unsweetened apple jelly a density of 30 to 32 de- 
grees Beaume should be secured. For boiled cider 
the juice would simply be passed over the manifold 
more rapidly so as to be drawn off at a lighter density, 
this being determined by the density desired for the 
boiled cider. The apple jelly would keep very well 
in any suitable container without preservatives or ster- 
ilization if not exposed to too high temperature. The 
boiled cider, however, would need to be either kept 
in cold storage, packed in cans and sterilized or treated 
with a preservative. 


SHOULD TERMS OF PAYMENT BE STRICTLY ENFQ 
—NEW LIGHT ON THE CONTROVERSIAL 
SUBJECT. 
ADDRESS BY W. L. BROWNELL, OF NEWARK BRANCHg 
NATIONAL ASSOCIATION OF CREDIT MEN, 

THE CANNER is requested to reprint the folloy; 
article, from the Journal of Commerce, by an Easten 
packer who says: “It touches a point which shouldy 
of vital interest to every packer in the country,” ag 
continues thus: “You would be doing us as well g 
the trade in general a great favor if you would mg 
a feature of this and give it the prominence it de 
as we feel that the wholesale grocers are not at J 
backward in the method of dealing which this artig 
deprecates.” The article is as follows: 

“The question, should terms of payment be enforgg: 
is seldom answered directly either by buyer or sell 
Put the question, ‘Should a price quoted and accepiel 
be strictly adhered to?’ and we promptly receive ty 
unequivocal reply, ‘Yes.’ 

“Why this lack of consistency? If price tem 
chiefly concerning the buyer should be enforced striety 
why not the terms of payment, which chiefly concen 
the seller ? 

“A legitimate bargain and sale should constitute, 
mutual, a reciprocal, obligation. An offer to sell at; 
given price on stated terms having been accepted, ; 
valid contract is established which should be enfores 
both in spirit and letter. 

“An attempt on the part of a seller to secure a high 
price than quoted would be met by the buyer with, 
demand that the contract, in respect to price, be ca 
ried out to the letter. That is as it should be, buti 
is equally right and fair that a seller demand that th 
contract, in respect to terms of payment, be carried oi 
to the letter. 

“It is often claimed by buyers derelict in paymert 
that the spirit rather than the letter of a contract k 
observed. Our view is that unless price and terms ¢ 
payment be considered on a party there is no equityin 
the contract. As to not enforcing terms of paymentty 
the letter, it would be as reasonable not to enforce 
price terms. Surely if the parties to a contract 
sale intend to act in good faith as regards price ani 
terms of payment the spirit must be the letter and th 
letter the spirit. 

“What we are saying may seem too self-evident to 
most of us, but our aim is to bring out clearly and ak 
recognition of certain fundamental principles as olda 
the foundations of trade, but in these latter days to 
generally disregarded. This has brought about a con 
dition: which, viewed in a strict moral sense, might k 
termed commercial degeneracy, or, if moral sense be 
not applied and the condition be considered simply from 
a dollars and cents view, bad business. We consider 
the matter, viewed from any standpoint imaginable, of 
such important bearing upon business ethics and prac 
tice as to deserve most serious attention on the part of 
every business man, whether he believe in doing a thing 
because it is right or simply because it pays. The te 
mark, ‘It does not pay to enforce strictly terms of paj- 
ment upon customers,’ is very common. Why, we as, 
does it not pay—and as a matter of business why cal 
such a course not be mace to pay? 

“On every hand we find men who admit that the 
principle here advanced is correct and fair, but they 
consider that an attempt to put it in practical effect 
would fail. We here call to mind the remark ofa 
gentleman to whom was announced the intention f0 
enforce without exception a certain rule in referent 
to cash discount. Admitting the equity and justice of 
the rule, and expressing the wish that it might be ger 
erally adopted, he said: ‘I feel it would be impossible 
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toenforce it. The proposition reminds me of one such 
4s Prof. Sumner once termed, an attempt to make the 
world over. The attempt was made, however, the 
rule put in force over four years ago, and enforced 
rigidly ever since, resulting in saving thousands of 
dollars to the company enforcing it ; and not the loss of 
, single customer by reason of the enforcement of the 
rule, many customers having voluntarily expressed 
their commendation. Thus the little world that. this 
concern controlled was made over. That is because a 
determined effort was made. Had it been only a weak 
attempt, the result would have been failure. 

“As another example of skepticism, we cite the re- 
mark of a business man who, admitting that the pres- 
ent condition of general disregard of terms is deplor- 
able and should be remedied, yet said he did not see 
how it was to be done, and asked if the condition was 
worse now than thirty years ago. Our answer was 
that owing to the great increase in the volume of busi- 
ness there was, of course, a largely increased number 
of instances of disregard of terms; but, that aside, the 
condition was, in our opinion, proportionately worse. 
We then asked our friend, as he had admitted that con- 
ditions were deplorable, even if no worse than thirty 
years ago, if it were not time that measures be taken 
fo improve or entirely overcome such conditions ? 

“In discussing this matter we must, of course, admit 
at the very outset, that terms cannot be enforced in 
cases of the financial disability of a customer. We 
mean to refer only to such as could, but will not, if 
they can avoid it, make payment as agreed. The im- 
position has grown to monstrous proportions, and 
should not be longer tolerated. Passive submission has 
lent great encouragement to those inclined to practice 
the imposition. It is our belief that both those who 
practice and those who submit to this imposition are 
guilty, the latter of aiding and abetting irregularity 
and partiality, resulting in great detriment to their 
good customers. 

“Tt is time for an awakening, for a coming back to 
‘his word is as good as his bond’ principle. What are 
the signs of the times? Is there any less of honesty 
and more corruption among business men than for- 
merly? We know not, but there is no gainsaying the 
fact that we have fallen into lax and careless methods 
and yielded too much ‘for policy’s sake,’ or on the 
ground of ‘business expediency.’ Is it good policy or 
expedient, think you, to break faith with those of your 
customers who pay as agreed, by showing more con- 
sideration for those who do not? This we do when we 
fail to penalize the latter class and so encourage eva- 
sion of terms and tardy payment. 

“Time and again it has been remarked, ‘Thirty days 
don’t mean anything any more.’ This is quite true. 
Have you thought why? Would it not be a hard mat- 
ter to enforce laws unless the same provided a penalty 
for violation? Indeed it would. And just so in re- 
gard to commercial rules. A penalty should be im- 
posed for violation. There used to be a penalty im- 
posed under thirty day terms, namely, interest after 
thirty days. Then thirty days meant something. Not 
until after the rule of penalty fell into disuse did the 
terms become meaningless. Terms should be terms— 
terms of real meaning. Terms should be consistent 
with conditions in various branches of business, varied 
lo suit; but once agreed to, strictly carried out. 

“What use is there in continuing the terms ‘30 or 60 
days,’ which have become meaningless? We must ad- 
mit, better far, surely more consistent, if we mean to 
continue them and still allow such disregard as is now 
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practiced, that we quote understafidingly, meaningly, 
for instance: “Terms 30 days or later.’ Or, ‘60 days 
if conveniént.’ Such quotations will surely carry mean- 
ing, and the seller never need wotty about enforcement. 
Th e buyer will do the enforcing. 

Sut seriously, can we not gét together and find a 
way out of the difficulty? We afe not arguing for one 
class to the exclusion or dettiment of another—the 
seller of one moment is the buyer of the next. Any 
rule we lay down for a buyer, we being the seller, we 
should be willing to have applied when we become the 
buyer. We might be asked, ‘Are you not about to 
launch a boomerang if you adopt a change of present 
conditions and strictly enforce payment upon your cus- 
tomers? Would you not faré as well, or better, if you 
let present conditions alone and take extra time on 
your purchase accounts, so offsetting the extra time 
you have to allow your customers?” We answer, first, 
‘No, because two wrongs do not constitute a right ;’ 
and second, ‘No, because we prefer to maintain a high 
mark in credit rating.’ 

“Recurring to the saying that two wrongs do not 
constitute a right, quite frequently salesmen argue dif- 
ferently in behalf of a customer claiming cash discount 
to which he is not entitled, or asking deviation from 
terms of sale, saying that though fiot entitled to cash 
discount or an extension of time, it would be good pol- 
icy to meet the customer’s request, as he feels ag- 
grieved because of late delivery, because he found de- 
fects in some of the goods, or because of some other 
grievance too often imaginary or assumed—and the 
saiestnan urges his house to do as the customer asks 
in order to pacify him and keep his trade. An analysis 
of this proposition discovers to our mind a very cheap 
excuse, not a valid reason. It amounts simply to this: 
The customer, having suffered wrong at our hands, 
he and our salesman believe it can be righted if we al- 
low the customer to practice a wrong upon us. Here 
we have two wrongs surely, but where is the right? 
We would in such a case apply the old saying, ‘Let 
every-tub stand on its own bottom,’ and consider each 
point involved separately upon its merits. As to the 
point of the request for cash discount.or extension of 
time for payment, the customer is not entitled to either 
—there is no merit in or warrant for, his claim, and we 
refuse to allow it. As to the point of late delivery and 
damage suffered by the customer, if we are responsible, 
under terms of sale or contract, we should make good. 
As to the other point of claim—if we are justly re- 
sponsible we should promptly make good: This is not 
a new commercialism, but pleading for a return of old 
commercialism in respect to enforcing payment. 

“Banking rules are rigidly and impartially enforced. 
Every business man expects to, knows he must, pay a 
bank interest if he overlap the due date even for a day, 
and pay a protest fee if he allow his note to go by. 
Business men do not complain or try to dodge such 
issues, but take it as a matter of course, knowing that 
bank rules possess at least one virtue—universal and 
impartial enforcement ; and it is this virtue we plead to 
have incorporated in commercial rules in relation to 
terms of payment. 


“We do not believe in the policy of peace at any gy 
in dealing with customers. We have heard of g 
where salesmen in order to curry favor have saigy 
customers, ‘Our house will be easy with you ing 
to payment. Of course our terms are thirty days, by 
it won’t matter if you are slow at times, and if 
should receive a dun, don’t mind it. I'll fix the m 
all right.’ Or, in regard to a claim for allowangs 
don’t believe the house will allow it, but anyho 
try iton. If they ask me about it I'll back you, 
try to have it allowed.’ In such cases the salesmg 
consider he is making himself solid with custg 
We doubt it. At all events his popularity would 
temporary with a fair-minded, reasoning custome 
if false to the house he represents a custo: 
reason that he will some time be false to him. 


“We believe in the policy of frankly stating | 
and doing all in our. power to avoid misunders 
in regard to them; so being as fair to our custony 
this respect as they expect us to be in other re 

“The chief aim of the reputable house is to¥% 
lish and maintain harmony with its patrons, j 
ways have been tried to accomplish this end, 
spite of all friction occurs with more or less freq 
If our chief aim be harmony, we must, in ondary 
create and maintain it, discover the chief cause @f 
opposites—discord and friction. Any of us can @ 
mind many causes of friction, but granted that} ye 
and seller really mean to act in good faith. each 
actuated by a desire to reap pecuniary profit te 
most degree, but at the same time maiz a 
mony, there can be but one chief cause of frich 

, misunderstanding. How to secure and hill 
desirable customers is an oft-mooted subject. Toor 
mind, no way is better calculated to secure that 
than to take every means possible to avoid mi 
standing; and in this respect we would place the ga 
upon the seller. e 

As to the proposed circular letter, it would, of ca 
when accepted by a customer, constitute a valid Gir 
tract, and be a matter of record, each house issiing 
a letter to be guided by its own ideas and preferents 
as to its provisions—whether they be a few or mam, 
and of what character. We do not ask you to fom 
a trust or combination providing certain specific terms 
of payment to be agreed to and enforced by all; not by 
any means; we simply ask that each house for itsel 
adopt terms to suit itself, the same to be mutually 
agreed to between such house and its customers—ther, 
enforced. Surely there is no restriction of trade in 
this. On the contrary, to our minds, the proposition, 
if carried into effect, will serve to stimulate a healthy 
condition in trade, an extension rather than restriction, 
and a state of affairs, particularly “as between sale 
man and customer, altogether more impartial, satis- 
factory and profitable than at present exists.” 
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NOW’S THE TIME. 
Now is the time to find a buyer for or seller of 


used canning machinery, and a CANNER want of fot 
sale ad. is the best way to do it. 








A. K. ROBINS & COMPANY 





MOST ALL CANNERS BUY 


CANNING MACHINERY AND SUPPLIES 
M 


116 Market Space, Baltimore, Md. 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD © 
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1Know How To Pack 
Your 
Goods 
Right 


A 


Complete Course ae REVISED edition of “A Com- 
in 


NS 


INES plete Course in Canning,” con- 

: 3 EN ‘ceded to be the most complete, 

(Or veveviersy Leen VIG practical and up-to-date can- 

ners’ text book in existence, has 

been issued by the publisher. The 

readers of this book will find that the 

formule given are practical and ready 

for use. The publishers state that 

“They have already been tried and used 

repeatedly by men who have made a 

success of the business, and there is but 

one reservation that goes with them: 

Considerable commen sense must be 

added to all formule.” The work 

treats of “Factory Requirements,’ 

“Supplies,” “Processing,” “Contracts,” 

the processes for all vegetables and 

fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all-matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,”’ “The Importance of Proper Processing,” 

“The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under the 
Microscope.” 
work of the A copy of this book should be in the office of every canner 
y ‘ in the United States and Canada. It will answer—and answer 
kind in accurately—any question that may arise relative Se proper meth- 
ods of processing. It is a complete reference library as regards 


existence.” canning methods. It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 


SSsets > B-- 


complete 


Bound in cloth, sent postage prepaid to any place in the United States (cash with $5 00 
order) for nla 


The Canner Publishing Co., ” “cicso, 








THE CANNER AND DRIED FRUIT PACKER. 














BOOKS YOU OUGHT TO HAVE 


A Complete 


Course in Canning 


Being a Thorough Exposition of Prac- 
tical Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processor and Chemist 
This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 


Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book | 
Canning and Preserving | 


WITH 
Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@ A Practical and Scientific Text 
Book for Canners, Preservers, Manu- 
facturers of Food Products, Superin- 
tendents and Processors. 


@ A manager who will master this 
text book will command double his 
present salary and be worth it to his 
employers 


Price $5.00 


Postage 29¢ : 


FOR SALE BY 


“THE CANKER” 222 N. WABASH AVE.lcuso | 
































GOOD BOOKS For4 


Canner’s Library 


Canning and Preserving, with tacteriological Tech- 
nique, by B. W. Duckwall, M. 8: 500 pages; $5.00. 
Postage, 29 cents. 

Siles, Mnusilage and Silage. By Manly Miles, M. D., 
Fy. RB. M S&S. Illustrated. 100 pages 5x7 in. Cleth, 
6e cts. 

Asparagus. By F. M. Hexamer. 
pages, 6x7 im. Cloth. 50 cents. 

The Boek ef Corm. By Herbert Myrick, assisted by 
4. D. Shamel, B. A. Burnett, A W. Fulten, B. W. Snow, 
ané ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 6x7 im. Cloth. 76 cts. 

Peach Culture. By J. Alexander Fulton. Uhestrated. 
204 pages, 5x7 im. Cloth. $1.00. 

Insects and Insecticides. By Clarence 2f.: Weed. Illus- 
trated. 834 pages, 6x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S&S. Fuller. . Miustrated. 
Gx7 in Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Miustrated 891 pages, 5x7 im. Cloth. $1.60. 

Spraying Crops—Why, When aad How. By Clarence 
M. Weed Illustrated. 5x7 im. 150 pages. Cleth. 50 
ote 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER 
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you want to sell your factory 

If you want to buy a factory 

If you want a partner 

If you want a situation as processor 
If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 
If you want to buy used machinery 
If you want at any time to reach canners, 


preservers, picklers, salesmen, brokers, traders 








Put a Want Ad in “The Canner” 
































Canners’ Hssociations 


3 Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Cannere’ Hesociation. 


W. RB. ROACH, President, 8. F. HASEROT, Vice-Presiden’ FRANK E, GORRELL, Seo’y and Treas. 
Hart, Mich. Cleveland, 0. ~ Bel Air, Md.” 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 


° , Vice-Presiden ° Y, P le 
ee Gestern Canners’ Association. "B1=NP F Ugh ind, “Tree 


Itlinois Canners’ Hesociation. 


J. W. McCALL peesiant, E. F. TREGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 
Gity Hoopeston, Eureka. 


Gibson 
Camere’ Heecctation. 


B. A. CRADDO President, J. ¢. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. jbanon, ‘Tenn. Whiteville. 


Indiana Cannere’ Hesociation. 


CHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, Seo’y and Treas., 
Wabash. Delphi. Arcadia. 


Obio Cannere’ Hesociatton. 
F. M. SHOOK, President, W. W. WILDER, Vice-President, J. ©. WARVEL, Seo’y and Treas. 
Urbana, Dayton, 


Clyde. 
Tri-State Packers’ Hesociation. 


%. og OPEE eta PEt Seer sie TMM, Petes Sete al BORE, © Tose, Tigray Salen? 
Camnere’ League of California. 
L F. GRAHAM, a Jose. thank e F. STETSON, Vice-President, Los Anadis, rere ge, oo gy ao Francisco, 
New York State Canned Goods Packers’ Heeociation. 
JAMES P OUT President, FE, 58. = Le “President, A. RB. ARSZIELD, ee, A. ae — a ee 


Iowa Canners’ Hesociation. 


R 0. WOODARD, President, M. W. JONES, Vice-Pres., E, W. VIRDEN, eed and Treas. 
Elgin. Vinton, apids, 


Cedar Rap 
dent, A. A, CHAPMAN a A DOUTHITT A. M. HATCH, Treas 
H. HEGERLE, President, 00- F. W. , A urer. 
“ St, Bonifacius. Olivia. . Big Stene, 8. ° ' Faribault, 


Misoouri Valley Cannere’ Hesceiation. ny 


& B. GILLETTE, President, Maricnville. W. P. HARRINGTON, Dearborn, L, I. MOORE, Sec’y and Treas., Oregon, 


Glisconsin - 


\ EH, AMES, President, F. D. mony — > -tapaeenee OC. MADSEN. Treasurer, CHAS, VOIGT, Secretary. 
Markesan. Manitowoc, Sheboygan. 


Michigan Canners’ Association. 


W. 8S. THOMAS, Prosident, R. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich, Hart, Mich. Fremont, | Mich, 


gage Ram = gt Thieme Virginia Canners’ Association. se 


ULARENCE SMILEY, Vice-Pres., 
Roanoke, Va., R. F. D. Na. 1. 



























































tab Canners’ Hesociation 


J. G, M. BARNES, President RICHARD STRINGHAM, Vice-President. B. F. HARRINGTON, Sec’y and Treas. 
Kaysville Bountiful. Ogden. 





Canning asian iner, nery and ag str Assoekation. 


NA, Beo’y, H, A. DICKIE, Vice-President, 
Ohio. Cincinnati, 0. 


THOS. A. SCOTT, President, 
Cadiz, 0. 





National Caned Goods and Dried fruit Brohkere’ 
c. 8. ra arms, AS. ‘en 


National | Kraut Dackere’ Hesociation. 


GEORGE SLESSMAN, President, CLAUSSEN, Vice-Pres. ; See’y-Treas. 
Clyde, Ohio. Chicago, Tl. Gaede Chie 


Baltimore Canned Goods Exchange 


' ALBERT T. MYER, President. F. A. TORSCH, Vice-President. W. F. ASBSAU. Secretary. LEANDER LANGRALL. Treasures. 


National Dickle Packers’ Hssociation. 
WM. BALLINGER, President, FRANK A. BROWN, Sec.-Treas. 
Keokuk, ia. Chicago, Til. 






































PROMPTN ESS 


Prompt attention to orders during packing 
season is as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 


We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of’ Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN ComPANy 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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